The domaine
For the vintage 2014

Size of the domaine:

* 7,5 hectares

* 6 hectares of Mercurey

* 1,5 hectares of Montagny

Production :
32 000 bottles

Vineyard Management : Certified organic by
Ecocert

We’re committed to avoid chaptalization and
acidification and no green harvest.

This choice do need a lot of care in the vineyard
management with restrictive pruning : only 4 to 5
shoots per vine left in spring - High trimming to
emphasis photosynthesis.

Harvest: Hand picked directly in 6kg crate

Oak barrel : Selected, air dried on the estate and
conceived by Bruno himself according to the
vintage.

Clos Barraults

Appellation: Mercurey 1°" Cru Clos des Barraults

Vintage : 2014

Grape Variety : 100% Chardonnay

Wine-making : Whole bunches pressed and wine making in
oak barrel

Maturation : 13 months in oak barrel

Refining : 4 months in stainless vat

ok Alcohol : 13%

Lerenzon

Notes : A distinguished and subtle cuvee, with exotics
perfumes.



