
PULIGNY-MONTRACHET 2016 

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. 

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! 

2016 is the year of extremes, both climatic and emotional! The winter was mild even too warm, without any frost or snow, which favoured 

early budding. The Spring was wet. The cold and frost finally appeared but late April. As we hoped for sun, it was unfortunately bad 

timing. 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 in Côtes de Nuits and Côtes de Beaune. Therefore, we will not have any Pommard les Cras or Nuits Saint Georges "Aux Saints-

Juliens" in 2016. Multiple factors (cloud protection or not, temperatures of -1 or -6 °C, young plants, vines weakened by the hail of 

previous years, pruning...) explained the uneven impact frost had from a village to another, from a parcel to another. The bad weather 

continued, it’s a thought rain would never stop 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! The 2016 vintage is characterized by a clear acidity, a 

beautiful minerality specific to the terroirs of our whites, and a great balance. Our wines premier cru and grand cru have a good aging 

potential for this vintage and regarding our villages, they could be ready for tasting in 3-5 years.  

Tasting notes 

(…) there is good freshness to the beautifully vibrant, even crunchy, middle weight flavors that possess a finer texture along with even 

more minerality on the clean, bright and very dry finale. The 1er influence is apparent though I underscore that this will need a few years 

of cellaring to develop better depth.  Score:89-92     Tasted: juin 2018     Drink: 2022+    Issue: 71      Outstanding Top value 

Allen Meadows, Burghound 

COLOR:  White 

GRAPE VARIETY: Chardonnay 

VINTAGE: 2016 

SURFACE AREA: 1.5 Hectares 

PRODUCTION: 530 caisses (12 x 750ml) 

% NEW BARRELS: 

ALCOHOL : 

PH : 

 

15% 

12.5% VOL 

3.10 

 


