La Cailloute - monopole

Mercurey 1 er Cru White
Great Burgundy Wine

This parcel, which forms an ensemble
with a forest and a small hunting
lodge, is an emblematic place within
the Mercurey appellation.
It was acquired by my grandfather at
the beginning of the fifties, and will
forever be associated with the name
of Emile Juillot.
This terroir, with its different geological
strata, allows one of the great white
wines of the appellation to be
produced on its upper slopes.

Grape Variety
Chardonnay

Terroir
At 340 metres altitude, facing south,
this parcel dominates the village of
Mercurey. In these soils of beige marl,
with numerous outcrops of limestone
rock, Chardonnay finds its conditions
of predilection. In the shelter of the
south-facing hills, protected from
the cold winds from the north, and
benefitting from optimum sunshine,
the grapes always attain exceptional
maturity here.

Vineyard Management
Cultivated using reasoned viticultural
methods with no use of herbicides,
only tilling of the soil. Yields are
controlled by disbudding and green
harvesting if necessary.

Winemaking and
Maturing
Grapes are picked by hand into 25kg
crates. They are pressed in whole
bunches and the must is cold settled
for 24 hours at 10°C before being
transferred into barrels.
The wines are fermented and matured in
barrels of which 30% are new, for a total
of 11 months, with weekly stirring until
the malolactic fermentation is complete.
The wines are fined and lightly filtered
before bottling.

Characteristics
An extraordinary aromatic expression
with a “Rhone” accent in this
Chardonnay that flirts with notes of
viognier. A rich and complex wine.

Cellaring
Around 3 to 5 years

Age of Vines
Planted in 1979.
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