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Domaine de Montille 

 
 

 

The appellation 
Volnay is the stronghold of the family estate. Nestled mid-slope with a clay, marl and limestone terroir, this village of 207 hectares has 
29 Premier Crus. 
 

The Domaine’s parcel of "Les Mitans", which comes from the word "milieu", or "middle" is beautifully situated on the mid-slope, 
where it receives early morning sun. It is composed of widely varied soils and sub-soils. Limestone scree is found at the top, and the 
mother rock cuts through the center, leaving room for deeper clay at the bottom. This diversity delivers a complexity can be found in 
the wine. 
The nose of "Les Mitans" is often very floral with violet and Oriental spice nuances accompanying notes of small black fruits 
(blackberries, black currants and black cherries.) On the palate, the frame is dense and tight but the tannins are velvety, which gives the 
wine gentle sweetness and voluptuous texture. 
 

The finish is spicy, svelte and elegant. This is probably the most sensual – even carnal – Volnay of the Domaine. 
 
The wines, the style 
Domaine de Montille is known to craft wines with great aromatic purity, always favoring balance and elegance over power and 
extraction. The wines are classic expressions of Burgundy, produced in the most natural way possible and possessing an impressive 
ability to age, as the family believes only time can reveal the true potential of the greatest wines. The domaine's current style remains 
faithful to Hubert's natural and idealistic approach, which demanded considerable patience while waiting for appropriate drinking 
windows for certain vintages. Etienne, however, has taken up the task to bring greater aromatic expression and silkier and more 
unctuous textures to the reds, allowing them to drink earlier, without compromising their ability to age. The domaine is known in 
Burgundy, among others such as Arlot, DRC, Dujac and Leroy, to regularly vinify using a significant proportion of whole clusters, 
varying by cuvée and by vintage. 

Tending the Vines 
The Domaine has practiced organic viticulture since 1995. Today, our wines are certified by Ecocert. Additionally, since 2005, 
biodynamic practices have been implemented to show our full respect for these living soils. 

The vintage 
For those of us who like fresh and refreshing wines with fairly low alcohol and bright acidity accompanied by correct aromatic and 
phenolic maturities, we have been waiting for this vintage for a long time ! The hot and warm months of April and May forewarned an 
early harvest, likely at the end of August, but the weather changed to chilly and rainy for the rest of the summer. We pushed back the 
harvest dates because, as was generally the case for this vintage, one of the keys to success was that it could not be rushed. We started 
at the very end of August with the reds, and after a few days break, we picked the whites. 
The reds show a very fresh nose with vibrant red fruit aromas of raspberry and red currant along with floral notes. We chose to use a 
significant portion of whole clusters in the fermentation because the grape and stem quality was high. The mouthfeels are full, fleshy 
and generous. The noses are vibrantly intense ; the tannins are fine, silky and integrated with the fruit ; and overall, there is a sensation 
of balance and freshness that persists through the long, mineral finish. As for whites, the 2007 vintage represents what we like in noble 
white wines : grace, heightened minerality and lots of restraint..  
 
Tasting notes 
- (vinified entirely with whole clusters) Very good deep red. Captivating rose petal perfume. Sappy and vibrant, with an urgent quality 
to the berry, cherry, mineral and pepper flavors; showing a lovely restrained sweetness. Almost painfully intense today, and extremely 
primary. Finishes quite broad, with palate-staining perfume. At a modest 12.4% alcohol, this beautifully balanced wine boasts terrific 
intensity and plenty of density. Here's an example of a 2007 here that may top the 2005 version. 91 
By Stephen TANZER 
 
- An intensely floral nose with upper register aromas of lacy and airy red pinot fruit is very much in keeping with the round, fresh, 
detailed and strikingly pure flavors that resemble those of the Champans in the sense that this is a wine of finesse yet one with 
exceptionally good flavor authority that epitomize the phrase power without weight. Terrific. - Tasted: Apr 01, 2009 - Score: 91-93 - 
Drink: 2014+ - Comments: Sweet spot Outstanding 
Allen MEADOWS’ – BURGHOUND 

COLOR:  Red 
GRAPE VARIETY: Pinot noir 
VINTAGE: 2007 
SURFACE AREA: 0.73 Hectare 
PRODUCTION: 248 cases 
% WHOLE GRAPES : 
% NEW BARRELS : 

100% 
25% 

ALCOHOL : 
PH : 
 

12.5% VOL 
3.59 
 


