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THE SPIRIT OF THE WINE

After the sort of exceptional harvests that only come along a handful of times in a lifetime — where quality and
quantity go hand in hand — here we ate at the end of October, devatting the class of 2005 and starting the
maturation process. As the vintage gradually starts taking shape, we invite you to join us in taking a look back
at its birth, from the fifteen-stage harvesting process through to the vinification work which is just coming to
an end as the cellaring stage begins. After that, follow our interviews with Pascal and learn about the decisions
which were taken to ensure that our seventh vintage will be truly capable of transporting you to the seventh
heaven...

Famille Boisset, Pascal Marchand, Estate Manager, Bernard Zito, V'ineyard Manager and the whole team of 1.e Domaine de la
Vougeraie.

IN THE CELLARS

END OF VINIFICATION FOR THE 2005 WINES: VATTING AND DEVATTING...
In many other years, the harvest would already have
been in casks by now. This year, however, as of the
third week of October, vatting is still in progress and
most red wines have still not been funnelled. Let the
vatting continue... we’re in no hurry.

After all, one of the wine-maket’s main concerns at
this stage is sugar content. This can take a while to
develop in some wines; and funnelling is a delicate
stage, with residual sugars tending to be released
during pressing. We therefore take steps to help these
sugars to develop. These technical decisions are of
crucial importance to the dlevage process. We don’t
want to end up spoiling such wonderful raw materiall
One factor has remained constant for the red wines: they are fantastic! All have enjoyed a fairly long vatting;
19-20 days for around half of the wines, and 4-5 days longer for the rest. As always, the trick is to choose
exactly the right time for pressing; a difficult decision to make, as was extraction this year. We’ll find out in
the next six months whether or not we made the right decisions.

The white wines, which were funnelled at the start of harvesting, are slowly continuing to ferment at under
20°C. Pascal is very impressed by the quality of the musts, which he says are ‘unlike anything he’s ever tasted
beforel’.

Lastly, this year, as well as carrying out systematic analyses, we have also closely examined polyphenol
extraction indexes (colour intensity, tannins, etc.). However, a heap of statistics can cause you to overlook
tasting... “T'oo much information either reinforces your own intuition, or... destroys it]’, says our
overwhelmed estate manager, keen to roll up his sleeves and start tasting, in his search for perfection...

Le Domaine de la Vougeraie — Letter no. 15 — Autumn, 2005



IN THE VINEYARDS

THE 2005 HARVESTS: AN EXCEPTIONAL VINTAGE

Harvesting started with limited personnel on 13th September on a ‘fruit’ day which promised much. These
were exceptional, and therefore memorable, harvests for all the workers, who had travelled from the four
corners of the earth to be here.

This sun-drenched fortnight was characterised by cold mornings and
full summer heat during the day. The weather was highly conducive to
vine maturity and near-perfect grape health. A textbook example of a
season, with almost no hail, produced just the right yields for
Burgundy, particularly among the reds. Splendid, tightly-packed
clusters with thick-skinned grapes, a good skin/pulp ratio, woody
pips... and last but certainly not least, a miraculous balance between
sugar, acidity and tannins. An absolute dream of a harvest!

As always, because of our 39 parcels spread over 36 hectares and 44
kilometres, two teams of loyal harvesters were dispatched to our two
cites. Owing to a certain lack of uniformity, we had to select the most
suitable parcels while at the same time keeping an eye on the overall
organisation. For the first time, we tested the approach of continuous
days and meals among the vines, taking full advantage of the Indian
summet.

This year, the Cote de Nuits was ahead of the Céte de Beaune, and
the whites were ahead of the reds. As has become customary, the
party started with the Beaune Premier Cru Le Clos du Roi. The Clos
Blanc was picked in several passes, starting on Day 1.

On the third day, Pascal decided to halt the harvesting for a long weekend in order to gain the maximum
benefit from the astonishing weather and push his search for the true spirit of the vine still further. By the
eighth day, the harvesting team had reached its full strength of ninety; the pace was intense, and things were
starting to heat up in the winery, with no fewer than 500 boxes received during the day... not to mention the
onset of fermentation. Peace and quiet was a thing of the past! Fortunately, there was hardly any sorting work
to be done, apart from the now-traditional manual sorting of the Musigny...

However, the tanks are now gradually coming into use after a very long cold maceration lasting six or seven
days. A little cap punching and — most importantly — pumping-over to avoid over-extraction because the
colour is already incredibly dense — one of the key characteristics of this vintage.

Harvesting finished to great general delight on 30th September among the amazing Les Bollery ‘“Terres d’en
Face’ vines, home to a most unusual Gamay wine. That evening, the Paulée celebrations brought down the
curtain on one of the greatest years in Burgundy for a long time.

BIODYNAMICS AND HARVESTING
Here at the domaine, while we have avoided taking an inflexibly rigorous
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approach, we have made it a priority to follow the calendrier des semis
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Iz ‘A [ ] ". calendar for key work such as pruning, but also during the crucial and
2 7 1 5 1 T -( 7 ” ’i? & intense period of harvesting, even if this means making changes as we go
it el ] = and giving ourselves a few organisational headaches. For example, we

& { BN | '( | ‘ﬁ % | harvested the best patcels only on the most suitable days.
"@| & ‘"’ ' ' 1 9 1 In t‘.his way, the grands crus ar}d prergier.s crus are, if Poss.ible, harvested on
e B e fruit and root days, with their association of the soil with the plant. The
' LA AR _‘._a_ . . | same applies down at the winery, during vinification and then again during

élevage. We will only ever perform devatting on those days. We will never
pick a negative day such as a Junar node for devatting or racking.
We believe that nature is influenced by the forces of the cosmos, and we tend to use its subtle energies to
preserve the fragile harmony between the living elements of the vine and the wine.
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OUR WEBSITE www.domainedelavougeraie.com IS GETTING EVEN BETTER

We have made our new wine
information sheets even more useful:
they are now easier to print out after Qricsiens - O - [ B € Drermcrer Sorans @ 3+
we improved their layout for ease of
use. They are more readable, and you
will now find historical information on
all vintages.

Another new development: you can
now also view and print out our on- ; -
line letter in the News’ section. Thanks 0 el
are due to Marianne, who has worked y
tirelessly on this huge undertaking.
Lastly, many of you decided to follow
the progress of our harvesting on line;
the archive is still available. We will
shortly be bringing out a booklet
containing all the impressions gleaned
day by day during this promising 2005 vintage.
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SEASONAL WINES

Beanne Montée Rouge 2003
Beautiful, intense colour. Aromatic and exuberant. A veritable explosion of fruit. Silky texture and exotic
aromas. A good accompaniment for a high-quality zerrine or cold pork platter.

Cote de Beaune Les Pierres Blanches blanc 2002
Fine colour, refined white currant nose. Wonderful richness. Creamy. Strong mineral notes at the end of the
mouthfeel. A strong character. To be drunk with oysters or fried sole.

Charmes-Chambertin 2000

Deep, sparkling ruby colour with deep purple reflections. Splendid nose with spices, fur, leather and a smoky
touch. A rich, full, fresh attack with pure aromas. Refined tannins and an immense finish. A great wine,
complete and distinguished. Exquisite with autumn dishes, game and wood mushrooms.
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