2022: A SOLAR VINTAGE

Oiriar Pefoine

Dry conditions. Lack of water in the
soil from the beginning of spring. WINTER

MARCH End of March, budding

Frost episodes (from 3 to 11 Agril).
Very sustained vine growth (April 20: 3-leaf
stage). Mid-May, the flowers come out in
large numbers, in a dry and hot climate, 2
weeks in advance.

APRIL-MAY

The berries begin to gain in
NE volumes. Saving rains at the end
JU of the month which replenish the
soil with water and save the 2022
harvest.

Beginning of veraison on July 20 in dry,
hot weather, limiting disease and
allowing correct maturation. Record of
sunshine (360h over the month)

JULY

Thermal stress. Mid-August, drop in malic
and tartaric acid level (increase in pH).

AUGUST

First harvest day: 24 August
Harvest duration: 13 days
Summer sun and high temperatures

THE WORD OF THE
TECHNICAL TEAM

The 2022 vintage is solar, warm with an
immediate generous character. We
will have to give him some time to calm
certain personality traits. The volumes
harvested are satisfactory but still lower
than those estimated in summer. A bit
like in 2015 and 2019, the heat caused
sweating and concentration.

Bhie Folie

PULIGNY-MONTRACHET - FRANCE

HIGHLIGHTS IN THE
VINEYARDS

Very marked water deficit throughout the
season

Frost episodes in early April, without
significant damage

Average temperature higher by +1.5°C
from April to September

A frantic pace in the development of the
vines

Exceptionally hot and sunny spring and
summer

An almost irreproachable sanitary state of
the grapes

HIGHLIGHTS IN THE
CELLAR

Reds from Cbéte de Beaune: colorful, fruity
and crisp wines, very mature tannins and
correct alcohol content (12,5 to 13%) in the
spirit of 2018 and 2020 vintages.

Whites from Cote Chalonnaise: lower yield,
substance in the grapes (sugar and acidity);
Interesting balances with generosity.

Whites from Cote de Beaune: good level of
natural sugars, correct total acidity despite a
sector that suffered more from the heat.




