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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 
We began the 18th and finished the 30th of September 2010. 
After a challenging winter where frost affected lots of vineyards and caused many young plants to die, 2010 began a bit behind schedule 
but with the softness of a rather hot spring. However, flowering didn’t have the advantage of good weather, and this resulted in poor fruit 
set (coulure) and an abnormal mix of berry sizes within clusters (millerandage). Summer got off to a good start with a lovely first half of 
July. However, moody and chilly weather then set in until the beginning of September, when Burgundy’s best helper in that month, a wind 
called la Bise (the Kiss), cleared the skies for a radiant sun to dry the vines while temperatures remained fresh. 
2010 is an excellent vintage for reds. They remind us of 2002 as much in aromatic profile as in texture. Finesse, elegance and energy are 
perhaps the best qualities of this year. The noses open with small red fruits then develop with great complexity into sweet spices, morello 
cherries and flowers, the latter found frequently in the wines vinified with whole clusters - a typical result of this vinification technique. 
The mouthfeels are copious, ethereal and fresh. The most remarkable aspect of this vintage is probably the texture, which has such a rare 
finesse and silkiness thanks to its simultaneously melting yet structuring tannins accompanied by a touch of tangy acidity on the finish. 
The result is a sensation of energy given the dynamic combination of freshness and softness. 
Most will be ready to drink between 2015 and 2025 while the top Premier Crus and Grand Crus could wait until 2030 or 2040 and will be 
magnificent bottlings. 
 
Tasting notes 
-A positively gorgeous and airy nose offers outstanding complexity and breadth with a dazzling combination of rose petal, spice, stone 
and extract of red pinot fruit. The refined and impressively precise mediumbodied flavors possess striking punch and authority before 
culminating in a long and impeccably well-balanced finish. This understated effort makes quite a statement yet it is a wine of gossamer 
fineness.  
Allen Meadows 

COLOR:  Red 
GRAPE VARIETY : Pinot noir 
VINTAGE: 
SURFACE AREA: 
PRODUCTION : 
% WHOLE GRAPES : 
% NEW BARRELS : 
ALCOHOL : 
PH : 

2010 
0.73 Hectare 
175 cases (12 x 750ml) 
100% 
25% 
13% VOL 
3.80% 

  


