
PULIGNY-MONTRACHET 2015 

Château de Puligny-Montrachet 
 

 
 

The appellation 

In 1175, this village was named Puliniacum (by the abbey of Maizières), stemming from the old French term “pol”, or “basin/water”. The 

village of Puligny was built on a groundwater outcropping, which explains why its cellars are not very deep. Puligny wines often reveal 

clear colors with bright hues of light green and fine, minerally aromas that combine with white flowers and a light, elegant texture. 
 

Our Puligny-Montrachet is rather unique because three-quarters of the bottling comes from a 1.1 hectares parcel situated in the Puligny 

Premier Cru “Les Chalumeaux” that was declassified by INAO when it was replanted in 1975 because the former owner brought in 20 

centimeters of topsoil from elsewhere. This is prohibited by INAO’s regulations. Since then, the combination of erosion and biodynamic 

farming have made the vines’ roots dive deeper to the original terroir. This gives our Puligny-Montrachet a density and an unusual 

complexity for a village wine that places it somewhere between a very good village wine and a Premier Cru. 
 

This is the only Puligny-Montrachet village vineyard to sit mid-slope, amidst the Premier Crus. The two other parcels that complete this 

wine are located in “Levron” and “Baudrières-Nosroy” and compose another 0.38 hectare. 

 

The wines, the style  

Our wines are known for their great aromatic purity. We always favor balance and elegance over power and extraction. The wines are 

classic expressions of Burgundy, of their appellations in general and of their specific terroirs in particular. The farming methods we use 

contribute to this individual style, and our winemaking methods aim to avoid excessive outside influences in order to bring out the 

equilibrium that can be found naturally in Burgundian terroir. 

All our fruit is hand-harvested. Thanks to pneumatic presses, we can calibrate our presses to fit the quality of the grapes and the profile of 

the vintage. After a light settling, the musts are placed mostly in 600-liter barrels as well as in 228-liter barrels, where the alcoholic and 

malolactic fermentations take place. 

We use approximately five to twenty percent new casks primarily made from Allier wood that sees a long yet light toasting. The first 

racking occurs after about one year of wood aging, after which begins the second, four- to six-month phase in stainless steel, which 

preserves the wine’s freshness and tension. We finish the aging with a light fining followed by a similarly light and respectful filtration  

before bottling. 

 

Tending the Vines 

We began organic farming in all of the parcels of the Domaine du Château de Puligny-Montrachet in 2002. Since 2005, biodynamic 

viticulture has accompanied this practice in our efforts to fully respect these living soils. 

 

The vintage 

2015 began with a mild and rainy winter, essential to increase the water table level. The very sunny and warm weather quickly dominated 

and characterized this vintage. Early budding out was encouraged by the mild temperatures of April. And with the same trend, the 

temperatures of late May and June allowed a serene flowering in both our Côte de Nuits and Côte de Beaune vineyards. The months of 

July and August showed warmer temperatures than average, even at night, though without the heat waves like in 2003. As the heat and 

drought began to delay the veraison and the vines started suffering, the rains in mid-August saved them and helped revive maturation. The 

vines grew almost ideally and produced impeccable quality fruit; with small berries and thick skins full of anthocyanins. 

We started harvesting our whites on August 31st with a lot of freshness and very nice acidities. Therefore, our whites do not show any 

over ripe aromas, all the contrary, they are astonishing by their freshness and their length. Some wines will be ready to drink in their 

youth; between 2 and 5 years old (Burgundy and some villages). But 2015 is also a vintage with aging potential (7 to 10 years) for the 

great wines like our Puligny 1er Cru Les Folatières, and Chevalier Grand Cru. 

 

Tasting notes 

The 2015 Puligny Montrachet is actually 80% declassified vines in the Chalumeaux vineyard. It has an expressive, granite and slate-

tinged bouquet that is nicely focused, more intense than many village crus that I encountered during my visits. The palate is well balanced 

with vibrant acidity, very saline in the mouth with great nervosité on the finish. This is premier cru in quality and comes strongly 

recommended. It punches well above its weight and the quality of the terroir shows through. 

 

Score: 90-92     Tasted: oct 2017     Drink: 2018-2028     Issue: 228, 30th December 2017   

   

Neal Martin, The Wine Advocate 

COLOR:  White 

GRAPE VARIETY: Chardonnay 

VINTAGE: 2015 

SURFACE AREA: 1.5 Hectares 

PRODUCTION: 700 caisses (12 x 750ml) 

% NEW BARRELS: 

ALCOHOL : 

PH : 

 

15% 

13% VOL 

3.28 

 


