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The appellation 
The heart of the city of Beaune beats to the rhythm of wine. Tucked into the heart of one of the most prestigious 
vineyard areas, the area surrounding the wine capital of Burgundy is one of its biggest apellations: 410 hectares 
planted mostly to Pinot Noir with 42 Premier Cru vineyards. But the Beaune blancs have nothing to be ashamed 
of, and certain bottlings from "Les Grèves" and "Clos des Mouches" are the great references. 
Though it may appear otherwise, the word "Aigrots" has nothing to do with the terms "Aigre" or "Aigreur", 
"Sour" or "Sourness", but indicates the presence of holly, a thorny scrub bush, which comes from an old 
dialectical word, "Argifolium". 
Our parcel of Beaune Premier Cru "Les Aigrots" is located at the foot of the hill on gently sloping clay, marne and 
limestone soil. It offers a fruit-driven, ample and generous wine that is usually accessible early on. 
 
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 2018 has been quite tricky, with a cold, humid winter, followed by temperature rises reaching 
30+ degrees starting April. This combination of these factors made the vines grow very quickly, we had to work 
hard to follow nature’s fast pace!  
The harvest started the 23rd of August, and lasted 3 weeks. The quality of the juice is surprising. We believe that 
our biodynamic practices helped the vines give their best despite the heat waves. As a result, our wines show an 
incredible balance between alcohol and freshness, and we did not produce any cuvée above 13,4 degrees!  
The whites are fresh, express citrus flavors, with a nice smell of white flowers. The mouth is long, fluid, with a 
saline and very pleasant slightly bitter finish.  
 
Tasting notes 
The 2018 Beaune Les Aigrots Blanc 1er Cru has a clean, fresh bouquet of apple blossom, nectarine and light 
granite aromas, all well-defined and nicely focused. The balanced palate delivers a fine bead of acidity, good 
weight and a slightly waxy texture. There is just a touch of salinity on the finish, completing this well-crafted and 
satisfying les Aigrots Blanc. 
 
- Neal Martin, Vinous, Score: 89-91 

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

2018 
0.49 Hectares 
274 (12x750ml) 
15% 
12.5% VOL 


