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The appellation 

The village of Monthélie, nestled between Volnay and Meursault, is one of the prettiest of the vinicultural landscape. It can be 

spotted at a distance with its beautiful slope covered with vines planted to both red and white. 

 

The wines are vibrant, sweet with red fruit notes and often with a light touch of spice and minerality. For the medium-bodied 

reds, it is important to extract only noble tannins because the other kind can be overwhelming and hard. 

 

Our two parcels situated in the lieux dits "Les Plantes » (0.5 hectare) and "En Clous" (0.43 hectare) complement each other 

nicely. The first parcel is planted on the edge of a steep hillside looking toward the sunset while sitting on a marly and rocky 

soil that gives a fine, structured wine. The second benefits from a more profound and clay-heavy soil that brings more flesh 

and muscle. 

 

Our red Monthélie is an honest wine that translates with great authenticity and simplicity the quality of Burgundian Pinot Noir. 

Often vinified with whole cluster and aged in barrels – none of which are new, and sulphured very little, it proudly flies the 

colors of our Domaine. 

 

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 domain’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 

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 2017 vintage at Domaine de Montille started off with a very tricky spring.  

The vineyards on the slopes withstood the frost, unlike in 2016, where the frost damaged, the vineyard untypically, unevenly 

and mainly in the white vineyards. The 2017 spring concentrated the cold in low lying parcels meaning that the majority of 

vignerons lost buds in their Bourgogne or even Aligoté parcels.  The loss is usually considered acceptable compared to losing 

fruit in village or primer cru appellations. 

The 2017 reds are of great freshness of fruit, with notes of raspberry, strawberry and other red fruits including sour cherry, with 

a floral touch and spice passing from the entire harvest. The palate is full, ethereal, with crunchy fruit and slightly acidic.  

The tannins are very well integrated in the fruits with a rather light texture and silky, comparable to the 2010 and 2002 vintages. 

What’s surprising and enjoyable, is the salinity present in our whites, and also in our reds, which is quite rare. The balance 

between the fruit and the structure allowed us to work with high percentages of whole cluster for many of our cuvées. 

2017 is a particular vintage; thanks to the quality of the tannins and more generally the profile of the wines, theses will be 

pleasant to taste young (especially for the wines of Beaune, Volnay, Pommard) and also after ageing more than 10 years 

(especially Corton and Côte de Nuits). It is quite rare and deserves to be mentioned. 

In white, it is a great vintage, crystallized, beautiful aromatic complexity, mixed with hawthorn, white flowers and citrus fruit. 

Early harvest, started on the 29th of September, so we were able to quite the freshness and tension of the vintage. The texture 

is fluid, the mouths are big, deep and saline. It is closer to 2014 and 2007, than the last vintages will be in my opinion, ready 

earlier (3 to 7 years) even if these wines will flourish over time. 

Enjoy the vintage ! 

 

Tasting notes 

The 2017 Monthélie Rouge Nature comes from two parcels with 50% whole clusters. It offers blackcurrant and raspberry 

pastille notes on the nose: pure and attractive. The palate is medium-bodied with crunchy red berry fruit, not a million miles 

away from a modern Gamay in style, well balanced with a ripe blackberry and raspberry finish. Enjoy this over the next couple 

of years. 
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COLOR:  Red 

GRAPE VARIETY: Pinot noir 

VINTAGE: 

PRODUCTION : 

% NEW BARRELS : 

ALCOHOL : 

PH : 

2017 

540 cases (12 x 750ml) 

15% 

13% VOL 

3.65 


