
BOURGOGNE PINOT NOIR 2009 
Domaine de Montille 

 
  

COLOR :  Red 
GRAPE VARIETY : Pinot noir 
VINTAGE : 2009 
SURFACE AREA : 3.28 Hectares 
PRODUCTION : 500 cases (12x750ml) 
% WHOLE GRAPES : 
% NEW BARRELS : 

0% 
0% 

ALCOHOL : 
PH : 
 

13% VOL 
3.50 
 

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 viticulture 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 
We harvested between the 5th and 18th of September. 
The 2009 vintage arrived softly with a mild spring and a rather hot June and July, even if rains tried to upset the weather’s 
balance at the end of July and for part of August. The harvest began fairly early, especially for Domaine and Maison de 
Montille, where freshness, precision and balance are always favored rather risking over-ripeness. We started on the 5th and 
finished on the 18th of September. The results give a freshness and balance on the palate that favor a lift and a savoriness 
in our wines that don’t give a typical impression of the vintage. 
2009 is an excellent red wine vintage. Its quality compares to 2005, even if the profile of these two vintages and their 
optimal drinking windows are different. In fact, the 2009s resemble the 1959s or perhaps the 1989s with their ripe, yet still 
crackling red fruits as well as some black cherry notes melting into a background of spices mixed in with floral notes, if for 
no other reason than that we left in whole clusters, which we often do.  
The mouthfeels are suave and vinous with freshly acidic notes and finely tuned a tannic structure that gives the wines more 
suppleness than the 2005s. The finishes are persistent and fresh to the point of being vibrant. 
Most will be ready to drink between 2015 and 2025, while the Grands Premiers Crus and the Grands Crus can wait until 
2030 or even 2040 and will be magnificent bottles. 
 
Tasting notes 
-A pretty and very pinot nose of red berry fruit and subtle earth notes leads to fresh, vibrant and attractively cool middle 
weight flavors that possess a lovely sense of definition on the solidly complex and persistent finish. This could be enjoyed 
now or held for 2 to 3 years first. A quality Bourgogne. 
Allen Meadows 


