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COLOR:  White 
GRAPE VARIETY: Chardonnay 
VINTAGE: 
SURFACE ARES 
PRODUCTION: 
% NEW BARRELS : 
ALCOHOL: 
PH : 
 

2012 
0.85 Hectares 
295 cases (12x750ml)  
15%  
12.5% VOL 
3.20 
 

 
The appellation 
Perfectly situated in the mid-slope, this parcel of Puligny-Montrachet Premier Cru "Le Cailleret" is just to the north and at the same 
altitude as the prestigious Montrachet, just below Chevalier-Montrachet and just above the Premier Cru "Les Pucelles". Its location and 
the quality of its wines entirely justify its ranking as a "Grand" Premier Cru. For many wine lovers, it is a Grand Cru. 
Its name "Le Cailleret" refers to its stony and rocky soils on which the vines are planted. Our Premier Cru Puligny "Le Cailleret" was 
planted in 1993, and this 0.85 hectare parcel is as close as it can be to Montrachet. This cru needs four to eight years to fully develop. 
 

"Always at the top, this wine is extremely complete, well-bred and almost aristocratic. It is my favorite white wine of the Domaine."  --
Alix de Montille 
 
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 
The Domaine has practiced organic viticulture since 1995. Today, our wines are certified by Ecocert. Additionally, since 2005, 
biodynamic practices have been implemented to show our full respect for these living soils. 

The vintage 
The harvest began September 17 and continued through the end of the month. 
Recalling the 2012 vintage brings on two different sentiments. For one, there is the great satisfaction to have an excellent vintage in 
terms of quality, especially in red. For another, there is the profound disappointment of tiny yields accompanied by the hail devastation 
of many vines, from Santenay up to Pommard. The weather was difficult at the beginning of the season but improved around mid-July, 
which saved the quality of the vintage. Concerning the yields, they are very low, and everything that could have contributed to lowering 
them happened in 2012: small flowering, poor fruit set, uneven berry size…and unfortunately, hail. 
 

Because of hail, the vintage is dense and unctuous. The tiny yields did not bring on higher alcohols - the levels are typical and between 
12.5% and 13% - but they did provide a beautiful texture of viscosity. Very happily, the acidities are sufficient to provide the wines with 
balance. 
 

The aromas are fresh and profoundly expressive. They offer a lovely aromatic richness of white peach and grapefruit with mineral and 
floral notes as well as an exotic touch of apricot and even lychee. 
 

The attacks are brisk, yet the wines are voluminous on the palate. The textures are suave with generous material and lovely lengths. The 
finishes are epic, salty and sometimes even rocky. If the Bourgogne level and village wines may taste well early on (within five years), 
the crus will live a decade. 

Tasting notes 
- There is a faint hint of exoticism to the citrus blossom, green apple and white peach suffused nose. The solidly concentrated, rich and 
delineated full-bodied flavors brim with an abundance of dry extract that really coats the palate on the vibrant, linear and focused finish 
that possesses outstanding length. This is perhaps a bit less mineral-driven than it usually is but this aspect may very well become more 
evident with age.  Score: 91-93    Tasted: Jun 15, 2014    Drink: 2019+    Issue: 55    Sweet spot Outstanding   -  Allen Meadows 
 
-60-year-old vines. Much richer than the Meursault Perrières. Tight and tense on the finish but more obvious fruit and charm. Clean and 
bracing.  Score : 17+  Jancis Robinson 


