
CLOS DU CHATEAU 2016 

Château de Puligny-Montrachet 

 
 

 

The appellation 

"Le Clos du Château" is essentially a vineyard of approximately five hectares that sits in front of the Château and is entirely enclosed by 

walls. This facilitates our biodynamic farming methods. 

Classified as Bourgogne AOC, this vineyard is remarkably well situated in the village on the border of the Puligny-Montrachet vineyards. 

The deep soil, consisting of silt and clay gives the wine a lovely generosity. 

From the vineyard to the winery, we do everything possible for this Clos du Château to be an exceptional Bourgogne Blanc that honors its 

origin and location. 

 

 

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  

The 2016 vintage, an unexpected success! 

The winter was too warm, without any frost or snow, which favoured early budding. The Spring was wet. The cold and frost finally 

appeared but late April. After the rain, the negative temperatures of the clear night, the morning sun burned the buds through the ice which 

had a "magnifying glass" effect. Thus, April 26th and 27th condemned all hopes of a great harvest. The loss was considerable in some of 

our parcels. The bad weather continued and the mildew pressure was continuous and unprecedented. Flowering was late and spread over a 

period of 15 days, due to the poor weather or heterogeneity in the vineyards. This weather was a stain for our biodynamic farming. But we 

did not give up and we combined resiliency with efforts to stay true to our vinicultural philosophy. At the end of June, when morale was 

so low, nature took over again. The sun and heat timidly arrived and settled definitely early July. Volte-face for the weather! Dry, hot and 

scorching days signed the end of mildew pressure! August 15th, the rain saved our vines from hydric stress and the rain falls in September 

allowed the grapes to resume their maturity cycle (stopped by heat and lack of water) and restore the balance acidity / sugar. We were 

definitely relieved when we started the harvest on September 23rd for the Chateau de Puligny-Montrachet, with the sun, beautiful and 

healthy grapes! The smile accompanied us all the way into our vats! 

Tasting notes 

Pretty and agreeably fresh aromas of mostly pear and apple lead to nicely intense and equally fresh flavors that retain a lovely sense of 

detail on the saline-inflected and solidly complex finish. This is potentially a very fine Bourgogne and worth checking out. 

Score: 86-89     Tasted: Jun 15, 2018    Drink: 2020+     Issue: 71     Outstanding Top value 

 

Allen Meadows – Burghound 

COLOR:  White 

GRAPE VARIETY: Chardonnay 

VINTAGE: 2016 

APPELLATION Bougogne 

SURFACE AREA: 4.50 Hectares 

PRODUCTION: 2600 caisses (12 x 750ml) 

% NEW BARRELS: 0% 

ALCOHOL : 

 

 

12.5% VOL 

 

 


