
BOURGOGNE PINOT NOIR 2008 
Domaine de Montille 

 

COLOR :  Red 
GRAPE VARIETY: Pinot noir 
VINTAGE: 2008 
SURFACE AREA: 3.28 Hectares 
PRODUCTION : 
% WHOLE GRAPES : 

225 caisses (12x750ml) 
0% 

% NEW BARRELS : 
ALCOHOL : 
PH : 

0% 
12% VOL 
3.44 

 

 
The appellation 
This regional red Burgundy, composed of a total of 3.28 hectares, comes from one Volnay vineyard in the lieu-dit 
"Les Longbois" and various vineyards in Puligny-Montrachet. 
 

Our regional red Burgundy benefits from the same biodynamic viticultre and the same attention as our other, more 
illustrious Premier and Grand Crus. It’s an introduction both to Burgundy and to the Domaine. This wine is ready 
to drink even in its absolute youth and reflects the quality and cachet of the Domaine in its purity, authenticity and 
elegance. 
 

The wines, the style 
Domaine de Montille is known to craft wines with great aromatic purity, always favoring balance and elegance over power 
and extraction. The wines are classic expressions of Burgundy, produced in the most natural way possible and possessing an 
impressive ability to age, as the family believes only time can reveal the true potential of the greatest wines. The domaine's 
current style remains faithful to Hubert's natural and idealistic approach, which demanded considerable patience while 
waiting for appropriate drinking windows for certain vintages. Etienne, however, has taken up the task to bring greater 
aromatic expression and silkier and more unctuous textures to the reds, allowing them to drink earlier, without 
compromising their ability to age. The domaine is known in Burgundy, among others such as Arlot, DRC, Dujac and Leroy, 
to regularly vinify using a significant proportion of whole clusters, varying by cuvée and by vintage. 
 
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 weather in 2008 was capricious with a fairly mild winter followed by a spring and summer that were essentially cool 
and damp, slowing the maturation of the grapes and permitting the development of rot. Additionally, at the end of August, 
we worried when the meteorologists predicted another week of cold and rainy weather. Then, a miracle occurred. On 
September 13, "la Bise", which is a cool and dry north wind, arrived, clearing the sky of clouds. It blew for about three 
weeks. This was exactly what was needed. There was sunshine to help the grapes achieve maturity, cold nights to preserve 
the grapes' acidity, and finally, a dry wind to stop and dry out the rot. We just had to wait…. Harvest began at the end of 
September with radiating sunshine but cool temperatures. In the end, even if the quantities are small, 2008 is a very lovely 
surprise, a very Burgundian vintage with aromas deriving from the late maturation and reminding us of 1978. 
 
Tasting notes 
- A very pretty and relatively high-toned red pinot fruit nose leads to supple, round and delicious flavors that are reasonably 
persistent. An understated and attractive effort at this level. 
Allen MEADOWS’ - BURGHOUND 
 
-The de Montille 2008 Bourgogne preserves tart red currant and a saline savor typical for this cuvee. Light and bright, it 
nevertheless displays a tender texture even as it is penetrating and refreshing. If one wants to say that it displays more 
white- than red-wine virtues, I would not demur. Plan to enjoy it by early 2012. Etienne de Montille related having taken 
great pains in early September, 2008 to stave-off encroaching rot and promote ripeness, and felt that his rigorous leaf-
pulling and crop-thinning – not to mention eventual triage – paid off sufficiently that he could vinify a substantial portion of 
the 2008 crop in his preferred manner, utilizing a high proportion of stems and whole clusters (100% in the case of this 
year’s grand crus and top premier crus). Those wines for which a point spread is indicated were all last tasted shortly 
before their early spring bottling as finished assemblages in tank – whence they had been racked at the end of 2009 because 
de Montille did not think their fruit density or lees quality would have supported longer barrel-elevage. - Drink 2010 – 2012 
Review by David Schildknecht / Wine Advocate # 189 (Jun 2010) 


