
Rodolphe Demougeot
2017 Beaune Les Epenotes

Varietal(s) Pinot Noir

Region Burgundy, France

Short Summary

Terroir Despite not resting on a majestic slope, this vineyard maintains a near perfect balance of clay topsoil rich in iron (which
improves power and mineral impressions and texture) with broken up limestone rocks and a limestone bedrock not too far
underneath—in proportions that match the great vineyards up on slopes. As its namesake Les Epenotes implies, this apple
hasn’t fallen too far from the tree that is Pommard’s 1er Cru Les Petits Epenots.

Cellar Notes 100% of the grapes are destemmed and placed in cement and stainless steel vats. The grape must is chilled down to eight
degrees and then allowed to start a spontaneous fermentation that usually lasts about two to three weeks depending on the
vintage conditions. They are lightly extracted using the infusion approach, which is to say very little is done to disturb the
grapes during the fermentation and maceration. Once pressed, it’s settled in a tank overnight and gravity fed into into barrel
the wines where they stay without racking until preparations for bottling. As he does with the white wines, the first sulfite
addition is made at bottling and they are spared excess use of new oak during the aging.

Farming Sustainable—Organic Certified—Biodynamic Certified—Uncertified Naturalist
 Rodolphe practices organic farming but does not maintain any certification. All treatments are made with organic certified

products.

Alcohol % 12.5-13.0

Total SO2 None Added—Very Low—Low—Medium—High

To learn more about The Source and Rodolphe Demougeot, visit www.thesourceimports.com.


