
Carefully tended thirty-year-old vines from a prime
location on our Biodynamic estate yielded the fruit for our
2022 Les Dijonnais Pinot Noir.   As the name implies, it is a
blend from five of the wine world’s most desirable clones
of Pinot Noir, known locally as the “Dijon clones.”
Harvested by hand in the October sun, one third of the
fruit was fermented on its stems to enhance freshness.
aroma, and cellaring potential.

After a long, slow fermentation the young wine was
moved into French oak barrels where it remained for a
further eighteen months. Barrels exhibiting the most
complex flavors and texture were selected for the final
blend. 
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CLONES

ALCOHOL

PRODUCTION

BOTTLED

SUGGESTED RETAIL

Dijon 113, 114, 115, 667, 777

13%

600 cases

January 2024

$68


