IPO WINES

COUNTRY
France

REGION
Burgundy

APPELLATION
Auxey-Duresses

SOIL TYPE
Clay, Limestone

VARIETAL(S)
100% Pinot Noir

FARMING
Organic

WINEMAKER

Anne-Marie and Jean-Marc Vincent
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2021 Domaine Jean-Marc Vincent Santenay Rouge
"Gravité"

IMPORTED BY Kermit Lynch

ABOUT THE PRODUCER

Anne-Marie and Jean-Marc Vincent inherited most of their vines, principally located in and around the
village of Santenay in the southern Céte de Beaune, from Jean-Marc's grandfather, André
Bardollet-Bravard. They produce three premier cru reds and two premier cru whites from Santenay, in
addition to a red and a white Auxey-Duresses. The Vincent wines are characterized by rich, layered
fruit, intense expression of individual terroir, and solid structure. The Vincents' wine operation is a family
affair and A-M and J-M split their time between the vineyards, cellars and their young children. Their
miniscule production always sells out quickly to a small group of devoted clients. All of their wines are a
testament to the importance of vigneron talent in a given appellation. While a great vigneron can make
over-achievers from any appellation, a great appellation will never be great in the hands of mediocrity.
William Kelley of the Wine Advocate said “This small but exceptional five-hectare Santenay domaine is
one of the Céte de Beaune's finest and deserves to be much better known.”

WINE NOTES

All grapes are harvested by hand, with several passes through the vineyard to pick grapes at the optimal
point of maturity. Sorting happens in the vineyard with each grape being inspected by the harvesters.
The goal of the vinification and aging is to let the wine develop at a very slow pace. Vinification without
sulfur, small amount of sulfur added at bottling.

Vines 70 years old. 30 to 60% of grapes are de-stemmed (depending on parcel and vintage). Grapes
undergo a slow, temperature controlled maceration for 20 days. Wine is aged in 25% new oak barrels.
Wines are never racked. Wines are aged for a minimum of 15 months.

"Jean-Marc Vincent is a master of ler cru Santenay, but this téte de cuvée does not officially have ler
cru status or bear a lieu-dit. Instead, it is a blend of the Vincents’ oldest parcels in Santenay, made using
gravity-flow vinification. Flavors of blackberries, spices, ash, strawberries, and soil come with a solid
tannic spine. This exquisite red is ready to drink now, but can also be put away for at least 5 to 10
years." - Kermit Lynch Wine Merchant
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