
 
 

 

 

 

 

 

 

 

Area : 0,82 ha 
Age of the vines : 40 years old 
Average annual production : 4 000 bottles 
Grape variety : Pinot Noir 

 

Localisation : 

This name derives from the word "CHAILLE" which 
means small stones. 
This "climat" in the southern part of Nuits is planted on an 
alluvial cone, which indicates a large presence of stones. 
The soil is clayey, poor in limestone and contains 
"chailles", a kind of reddish flint, rich in silica. 
This very special type of soil has encouraged us to make a 
separate cuvée which characterizes by an abundant 
minerality, a very pure fruit expression, a quite strong 
acidity and a powerful body, which give it good aging 
qualities. 
 

Vintage 2014 

Spring was particularly dry and hot, with 
vegetative growth starting very early, from the end of 
March. These very favourable conditions lasted until the 
end of June, bringing about hasty vine flowering during the 
first week of June, then rapid swelling of the grapes, which 
reached the stage of fully-formed bunches by 1st July, some 
2 weeks ahead of normal. The months of July and August 
were much cooler and damper, which slowed vine 
development. 
At the end of August, then throughout the month of 
September, the weather remained dry, hot and sunny, 
allowing good grape ripening. 
The harvest started at the domain on 15th September and 
ended on 1st October in the Hautes-Côtes, in ideal 
conditions. 
The weather profile is very close to that of the 2011 vintage 
and the wines naturally show a lot of similarities: these are 
wines of intense colour, with well-integrated tannins thanks 
to complete ripeness and acidities that are mid-range, 
enhancing roundness on the palate. Aromas are precise and 
the character of each climat well defined. 
All things considered, a vintage that is well-balanced, easy 
to appreciate in its youth, but with nevertheless an ageing 
potential of some ten years. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Press Review : 

 

 
Sarah Marsh, Winter 2015 
The top soil is 1m deep – agile and the flint stones. This is 
deeper and richer and ‘stronger’ than the Vosne side NSG. It is 
quite compact and has a smoky dark note…colder in feel and a 
savoury cool sappiness on the finish..somewhat austere and 
certainly straight. “This cuvee ages very well” It is edgy. Score 
16.25 

 

 
Wine Spectator, June 2017 
Heavily toasted oak frames flavors of cherry, raspberry and 
spice in this tight, linear red wine. It shows intensity and the 
finish is prolonged by notes of fruit, spices and graphite. 91 
points 

 

 
Allen Meadows, 15/01/2016, Issue 61 
Here too the pungent nose displays plenty of wood toast on the 
strongly reduced aromas. By contrast there is both good 
freshness and detail to the relatively sleek, even refined, 
medium-bodied and lightly mineral-suffused flavor that possess 
better overall depth and length on the nicely balanced finale. 

 


