MONTHELIE LES DURESSES
PREMIER CRU 2023

The “Les Duresses” climat extends across both the village of Auxey-
Duresses, where it is considered a flagship site, and the village of
Monthélie, where it ranks among the most notable Premier Crus.
The estate’s 1.72 hectares, often harvested slightly later than other Monthélie plots,
produce wines that are rich and pleasantly structured.

Surface area in production: 1.73 ha /6.72 ha

“Beautiful garnet color. The nose, fresh, opens with notes of
black fruits and wild blackberry. On the palate, a lively attack

reveals aromas of fres/.; fruit and caramel. The ﬁn ish is supported
by fine, well-integrated tannins.”
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