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Appellation : Fine de Bourgogne AOC
Grape Variety : Chardonnay, Gamay, Pinot Noir - distilled lees
Alcohol : 40,0%
Terroir : Limestone-Clay
Age of vines : 70 years on average

Cultivation method :  
Vines grown in organic agriculture (certified by ECOCERT)
Guyot Poussard simple pruning with arc training, harvested by hand

Aging :
Aged for 12 years in barrels in our dry cellar, topped up to prevent ouillage, 
bottled by us

Number of bottles :
190 bottles

Fine de Bourgogne 2013



Appellation : Fine de Bourgogne AOC
Grape Variety : Chardonnay, Gamay, Pinot Noir - distilled lees
Alcohol : 42,0%
Terroir : Limestone-Clay
Age of vines : 70 years on average

Cultivation method :  
Vines grown in organic agriculture (certified by ECOCERT)
Guyot Poussard simple pruning with arc training, harvested by hand

Aging :
Aged for 13 years in barrels in our dry cellar, topped up to prevent ouillage, 
bottled by us

Number of bottles :
375 bottles

Fine de Bourgogne 2011



Marc de Bourgogne SOLERA #1

Appellation : Marc de Bourgogne AOC
Grape Variety : Chardonnay, Gamay, Pinot Noir - distilled grape pomace
Alcohol : 41,0%
Terroir : Limestone-Clay
Age of vines : 70 years on average

Cultivation method :  
Vines grown in organic agriculture (certified by ECOCERT)
Guyot Poussard simple pruning with arc training, harvested by hand

Aging :
Aged for 9 years in barrels in our dry cellar, topped up to prevent ouillage, bottled by us 
SOLERA : Marc 2014, 2015 et 2016

Number of bottles :
150 bottles

Tasting : round



Marc de Bourgogne SOLERA #2

Appellation : Marc de Bourgogne AOC
Grape Variety : Chardonnay, Gamay, Pinot Noir - distilled grape pomace
Alcohol : 41,0%
Terroir : Limestone-Clay
Age of vines : 70 years on average

Cultivation method :  
Vines grown in organic agriculture (certified by ECOCERT)
Guyot Poussard simple pruning with arc training, harvested by hand

Aging :
Aged for 9 years in barrels in our dry cellar, topped up to prevent ouillage, bottled by us 
SOLERA : Marc 2014, 2015 et 2016

Number of bottles :
150 bottles

Tasting : sharp



Marc de Bourgogne – Cocktails 



Spirit Type: Gin
Grape Variety : Chardonnay, Gamay, Pinot Noir
Alcohol : 45%
Terroir : Limestone-Clay
Age of vines : 70 years on average

Distillation :
Triple distilled marc (grape pomace)
Maceration with juniper berries, citrus fruits (Bachès Schaller), peppers 
(Saveurs du Cachemire), rose, and wild mint
Bottled by us

Number of bottles :
1’280 bottles

Marginal



RASTAFIA

Spirit Type: Ratafia
Grape Variety : Chardonnay
Alcohol : 16%
Terroir : Limestone-Clay
Age of vines : 70 years on average

Cultivation method :  
Vines grown in organic agriculture (certified by ECOCERT)
Guyot Poussard simple pruning with arc training, harvested by hand

Vinification & Ageing :
Ratafia is created by adding Marc de Bourgogne to grape juice as it ferments, which 
then stops the fermentation early and retains some of the natural sugars inside the 
liquid. Aged for 36 months in barrels. Bottled by us 

Number of bottles :
260 bottles
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