MONGEARD-MUGNERET
COTE D’OR

The Mongeard family origins date back to 1620 in the commune of Vosne-
Romanée in Burgundy. Situated in between Dijon and Beaune, the Domaine
Mongeard-Mugneret was renamed in 1945 after the marriage of Eugéne Mon-
geard and Edmée Mugneret which allowed both families vineyards to combine,
thus increasing the size of their joint domaine. Their son Jean began bottling wine
for the first time and released it commercially under the new name. Jean also be-
gan selling estate fruit to high-end producers such as Marquis d’Angerville and
Henri Gouges.

MONGEARD-MUGNERET

Today the estate has about 75 acres of land in around 35 different vineyards in-
cluding four grand cru parcels: Echezeaux, Grands Echezeaux, Clos de Vougeot
and Richebourg. With a specialty in producing high-end examples of the Pinot
Noir grape vartiety, the domaine also releases some Chardonnay and Aligoté
white wines.

Vineyards are 45-50 years old on average and are grafted with su-
perior Pinot Noir clones. Yields have been a mere 2.9 tons per
acre. In the vineyards, the domaine has employed the philosophy
e of lutte raisonée since the early 2000s. Vines are pruned Guyot,
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WINE FOLLY

Generally speaking, the Premiers Crus receive about 40-50% new oak and the Grands Crus receive about 60-70%
new oak. The oak barrels are from L’Allier, L.a Nievre, and Les Vosges, and the domaine requests woods that are
dried in open air and barriques that are slightly burnt.

After a couple of months in the barrels, the wine goes through malolactic fermentation. In the spring, racking al-
lows for the removal of the fine sediments. A second racking during the following winter. After a total of 18-22

months of aging, the wines are bottled without any filtration, only one fining could be necessary. The bottles fur-
ther aged in the cellars before being released.

VINTNERS

“The more you know about wine, the more you'll want to know about us.”
www.ahdvintners.com; (586) 552-1414



