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Appe”ation JYOHgine Contrslée

Our terroir....
...is located in the vi”ages of Beines and Chablis. The p|ot has a south-west exposure and
stretches out over the p]ateau. ﬂ]e roc|< is younger, composed oF sma” aubues (clay-

|imestone soil) on Port|an(Jian Iimestone.

The vineyard...

...symbolizes the transmission of the Fami|y|s passion for the winema]«ing.
They were p|ante(J Ioetween 1990 an(J 2000 l)y Tommyls Father and tende&
l)y his unc|e, until the Domaine was created on the oncle's retirement. Since
then, Tommy has been growing them organica”y. ﬂ\ey cover 1.3 hectares.
We use Guyot Poussard pruning to ensure gent|e pruning that respects the

ﬂow o{: sap, and we preFer touse a ckeni”ard For the respect orthe soil.

ﬂme wine From our vines...

...reveals Freshness with a tonic structure, t|'1e Fruit giving it comp]exity ancJ de|iciousness.
Aci&ity is more pronounced and Fine|y Ioa|anced.

Fermentation starts with a “home—maée” starter, using in&igenous yeasts. ViniFication taLes
p|ace in stainless steel tanks. We do intervention to a minimum, and age this cuvée on its
ees Tor a minimum o months in temperature-controlled vats. | ne wine is neither tined nor
lees for a minimum of 12 months in temp lled vats. The wine is neither fined

{:ilteretl, an(J undergoes on|y a s|ight chi”ing IOGFOYe l)ott|ing. ﬂ]e concrete vat wi“ take over
From the 2024 vintage.
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