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PULIGNY-MONTRACHET - FRANCE

PULIGNY-MONTRACHET 1ER CRU LES FOLATIERES - RECOLTE DU DOMAINE
2020

The name of the terroir derives from "follots" which was located in humid places, often foggy.

VINTAGE

The 2020 vintage is a unique vintage. It is marked by historic precocity from budburst,
with an advance of 3 weeks, until the harvest which took place entirely in the month of
August. High temperatures associated with a lack of precipitation cause a significant
water deficit as well as evapotranspiration phenomena in July and August. The absence
of rain, on the other hand, allows the health of the grapes to be very satisfactory. The
particular conditions of this vintage generate wonderful balances.

VINEYARD

Vineyard located in the upper part of les Folatieres, known as les Peux Bois. It is a former
Domaine Leflaive property.

Vines planted in 1983

Wine-Growing method : HVE High Environmental Value, level 3

Harvest: 100 % manual

Soil : Calcareous Clay

Production area: 17.64 ha

Altitude : 250-300 m

VINIFICATION

100% Chardonnay

At their arrival in our cellar, the grapes are immediately and carefully pressed with a
pneumatic press .

100 % whole grapes

Finning: Yes

Filtration : Yes

20 months (whose 7 months in stainless steel tank) 100 % oak barrels (whose 25% of

new oak)
RAND VIN Iy 13,30% vol.
RECOLTE
i TASTING
Tasting note
Rich green gold in color, this wine has opulently fragrant and very expressive aromas.
LES FOLATIERES The palate is powerfully structured, with thrilling fruit concentration and magnificent

length. Finesse, complexity and elegance.
Food pairings
Ideal with grilled and fried seawater fish and crayfish, and goat cheese.
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Serving temperature : 12-14°C

Olivier Leflaive
Place du Monument 21190 Puligny-Montrachet (France)
+33380 21 37 65 - contact@olivier-leflaive.com - olivier-leflaive.com

L'/ABUS D'ALCOOL EST DANGEREUX POUR LA SANTE. A CONSOMMER AVEC MODERATION
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