
The 2017 is an excellent, ripe vintage from this small 
family domain, where the brothers regularly win 
gold and silver medals at the Paris Concours 
Generale Agricole.  The premier cru vineyard “Les 
Perrieres” lies in the heart of Puligny Montrach-
et, with a mix of chalky and stony soils, and it 
exhibits the classic style of this village…elegant, 
mineral, persistent, energetic.  

The wine is pale gold, with noble aromas of 
flowers, honey, and white fruits.  On the 
palate, the wine is rich and saline, but very 
lively.  
The wine is aged on the lees in oak barrels, 
with never more than 20% new, seeking to 
showcase the minerality of Puligny 
Montrachet.  
Pair with white meats such as sweetbreads, 
or powerful fish dishes.
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