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THE STYLE OF THE WINE

With its well-defined character, this wine perfectly illustrates the identity of the Nuits
Saint Georges vineyard. Complex aromas of blackcurrant mingled with spicy blackberry
are revealed on the nose with, depending on the vintage, darker notes of liquorice,
leather and blood orange. The well-built mouth affirms itself with density and strength
around a tight structure with rich, well-wrapped tannins. It becomes increasingly
seductive over time, which comes from the elegance, intensity and purity of the fruit.

DISCOVER MORE

- The Clos des Forêts Saint Georges covers the entire geological range of the slopes of
Nuits Saint Georges: Ladoix limestone at the bottom, Premeaux limestone in the
middle, and white oolite limestone in the upper part, with a marked presence of ochre
silt in some places. This Clos is planted entirely to Pinot Noir. 

- Traditional vinification: A manual harvest, minimal vatting, pumping over and
punching down without excess to reveal the full aromatic range drawn from this great
terroir. Ageing lasts on average 15 months in oak barrels, with a maximum of 50% new
barrels, and 3 months in vats before bottling.

- A wine for ageing: the generous terroir of the Clos des Forêts Saint Georges forms the
soul of the wine. It builds a solid red around well-present tannins which define a wine
for ageing. A few years in the cellar will allow the wine to express itself more fully and
make it more graceful, silkier and more complete.
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THE TERROIR

In Burgundy the monopoly (single estate vineyard) defines a unit of land, a terroir
which has been perfectly defined for centuries and which is owned by a single
proprietor. The Clos des Forêts Saint Georges covers a surface of 7.2 hectares, all in
one piece. It is a unique terroir in a privileged location which right from its origin has
made one of the greatest Nuits Saint Georges wines.

TASTING NOTE

Deep ruby red in colour; the nose is intense and complex with powerful aromas of dark
fruit, plum and hints of flowers and spices underpinned by a pleasant woodiness. The
palate is powerful and brawny, rich and expressive, and presents great depth with
remarkable balance between fruit and acidity. This is a dense, appealing wine with an
elegant finish that ensures it will lose nothing by waiting.

THE WEATHER

2015 was among the most precocious vintages of recent years. The vines progressed
quickly in the warm springtime temperatures, despite pressure from powdery mildew
through to July. Ripening began in mid-July, with temperatures exceeding 35°C. The
month of August saw the arrival of much-needed rainfall, which fortunately did not
delay ripening.

THE HARVEST

3-4 September for the whites; 4-9 September for the reds.

THE GRAPES

The month of June was the hottest since 2003, leading to flower abortion on certain
plots. This vintage stands out for its excellent sanitary condition, requiring little sorting,
and excellent phenolic maturity. The profusion of healthy clusters meant that for many
appellations the full crop could be used for vinification.
However, with a harvest of 24 hl/ha, yields were below average.
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