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COLOR :  

 
White 

GRAPE VARIETY: Chardonnay 
VINTAGE: 2008 
SURFACE AREA: 0.85 Hectare 
PRODUCTION : 365 cases (12x750ml) 
% NEW BARRELS : 15% 
ALCOHOL : 
PH : 
 

12.5% VOL 
3.11 
 

 
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 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 
- (Mis en bouteilles en Mai). (bottled in May) Pale yellow. Perfumed aromas of yellow peach and vanilla. Rich, chewy and 
suave, with lovely lift and perfume to its stone fruit and crushed stone flavors. Wonderfully tactile and penetrating wine with 
noteworthy purity for 2008. Finishes with explosive mineral persistence. Alix de Montille told me the family is now picking 
these vines earlier than previously. 93   By Stephen TANZER 
 

- A hint of reduction knocks down the expressiveness of the nose somewhat though it cannot completely hide the pretty green 
fruit and white flower aromas. An almost invisible touch of wood highlights the restrained, racy and admirably pure middle 
weight flavors that possess a cuts-like-a-knife precision on the lemony and intensely mineral-inflected finish. Lovely and I 
quite like this though note that some may find it a bit too austere at this early stage. Allen Meadows 


