
Nuits-Saint-Georges 1 er Cru 

LES PERRIERES 

CHARACTERISTICS 

- Aged in barrels : 20 % new barrels

VINEYARD 
- Wine aging : 1 year

- Soil type : very stony and calcareous soils
- Alcohol content : 15 %

-Area: 0.41 ha

- Density : 10 000 vines / ha.

- Average age of the vines : 80 years old

- Harvest : 100 % handpicked

- Harvest date : 24/08/2020

- Yield : 15 hl/ ha

- Type of winemaking : vinification in

stainless steel tank for three weeks

- Description : just like our Bourgogne Blanc,
this white wine comes 100% from the Pi not
Blanc cepage, called "Pinot Gauges". This
grape, stemmed from the Pinot Noir, was
discovered by Henri Gauges, founder of the

estate, during an inspection of his vines. The

La Perriere cru is produced, as its norne
implies, in an old stone quarry. We find here
very rocky and chalky soils. This unique cru,
as a result of its cepage and low production
(41 ares), offers intense, complex and

unusual wines. This wine is as confidential as

fascinating.

A few words about the vintage: 

Atypical vintage marked by a historical precocity and a very good 

health of the harvest. Despite the hail of August 1st which caused 

more than 30% loss on the south of the appellation.
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Dornaine Henri GOUGES 


