DOMAINE de MONTILLE

Pommard ler Cru Les Pézerolles

2927
+

Color red

Grape variety pinot noir
Surface area 0,89 ha
Production 7 000

Share of whole harvest 33%
Share of new barrels 30%
Alcohol 13%

The appellation

From the old French “Poizerolles”- chickpea (which
probably grew there alongside the vine), "Les Pézerolles"
is located in the northern part of the Pommard
appellation, adjacent to Beaune. It produces particularly
graceful wines, paradoxically closer to the slender and
subtle profile of Volnay even though it is located on the

opposite side of the village. Our plot is located in the
heart of the cru, the best part, formerly called "Le Clos de

\/“) / Pézerolles".
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The wine and the style

®CRY LES PEZEROLLES Today’s style remains faithful to Hubert's classic and

“#pellation Pommard 1+ Cru Controlce 4

- e expression, silkier and more unctuous textures in the

terroir-driven  approach, with greater aromatic

CGMNNEde MONTILLE reds, allowing them to drink earlier, without

compromising their ability to age. The domaine is known
in Burgundy for using a significant proportion of whole
clusters that varies from one to cuvée to another

depending on the plant material and the vintage.

Vine growing
Organic since 1995 and biodynamic since 2005. All our
wines are certified by Ecocert.

The vintage
2022 embraces both quality and generosity, and reveals a
vibrant and incredibly seductive profile with crunchy



fruitiness.

Autumn and winter are mild with temperatures already
higher than normal for the season and low rainfall.
Temperatures continue to rise as months go by, reaching
new heights with no less than four heatwave episodes but
thankfully, although rare, the rains are sufficient and the
vine keeps growing in the best possible conditions. The
harvest begins in the last week of August. The hot and
dry weather help limit the number of treatments to twice,
three times less than the year before. The grapes are
healthy, impeccable and the desired balance is there
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