
• 2023 is now the hottest year on record,
surpassing 2022 by +0,2°C

• Significant water deficit during
vegetative season

• Strong diseases pressure

• Highly heterogeneous maturity, with
dynamics that are difficult to anticipate

• Pronounced sorting on Pinot noir

• The white wines: alcoholic degrees are
stable around 13-13,5% vol and the
acidities are low. The wines are soft, fruity
and supple on the palate.

• The red wines: ripeness varied, grapes
were 100% destemmed. The profiles are
different: some stand out for robustness in
the structure while others stand out for
their freshness and finesse. Extractions
were carried out with ease, giving the wines
moderate color and tannic presence.

2023: A GENEROUS VINTAGE
Olivier Leflaive 

In 2023, the harvest was generous in all 
sectors. This quality of grapes made it 
possible to prioritize plots and, above 

all, to sort very easily. 
The watchword among the harvesting 

teams was simple: if a bunch is 
affected, it’s not picked. This 

vintage demands agility, rigor and 
technical skills.  

First cut: 1st Sept
Harvest duration: 16 days 

Record temperatures

Mid winter temperatures 
(average 7,3°C). 

End of March, the vegetative 
cycle began and budburst. 

Beginning of veraison at the end of July. 
The mid-veraison stage is reached during 

the second week of August. High 
temperatures and lack of water hinder its 

progress. 

The growth of the vine accelerates 
sharply. Fairly high temperatures 
and regular rainfall, the berries 

grow larger. 

Very constrating and changeable weather 
with a cool first decade followed by a 
warm period from the 20th to the 25th.

Sharp rise in temperatures. Rainfall 
disparities which maintain the water 

deficit. First flowers at 
the end of May. 
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