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Bourgogne: A unique location

¢+ Because of its unique geographical
location, which is both northerly (to
the north) and continental, Bourgogne
enjoys a semi-continental climate.
With the exception of the Chablis and
Grand Auxerrois regions, which are
exposed to a degraded oceanic
climate.

¢ This geographical location provides
Bourgogne wines with their unique
identity, and makes the region ideally
suited to growing the Pinot Noir and
Chardonnay varietals e e
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The northerly location of Bourgogne (47°N, in northern France) might suggest a cool, damp climate. But in fact it is tempered thanks to a semi continental influence (4.5°E), with cold, dry winters, hot, stormy summers, while September is often sunny and mild. The key to the quality of northerly winegrowing regions is that the temperate and relatively cool climate ensures the vines have more time to ripen and to express finesse and complexity. This is more difficult in southerly regions. 
 
The paradox of cool-climate wines 

It is the combination of a long growing cycle, with early budburst and late ripening of the Chardonnay and Pinot Noir grapes and also other Bourgogne varietals like Aligoté and Gamay, along with the temperate regional climate, which allows slow and gradual maturation of the fruit, resulting in rich aromas and refined tannins.  

If one made a parallel with cuisine, this would be like slow cooking at low temperature to preserve the aromatic expression, tenderness and delicacy of a dish.   
 


Bourgogne: great wines, small region

¢ Approximately 230 km from north to
south.

......

¢ 32 301 hectares of vines in production,
4% of French AOC vineyards.

Chablis

4

¢ 5 wine-growing regions :
Chablis, Grand Auxerrois & Chatillonnais
Cote de Nuits & Hautes Cotes de Nuits

CoOte de Beaune & Hautes Cotes de
Beaune

Cote Chalonnaise & Couchois
Maconnais

Key figures January 2023 BIVB/CAVB/FDAC, average of 5 years: 2019-2023
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A wine region with a huge reputation, yet one of a very small size. The production of fine wines is scattered over a wide territory, some 230km from north to south. There are many appellations for just 32 301 hectares of vines. As a comparison, Côte du Rhône is three times larger and that of Bordeaux, five times. 

This patchwork of plots is expressed through a great variety of wines.
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Bourgogne: A multitude

of appellations

+ 84 appellations across the region

¢ Most appellations enjoy an
international reputation

¢ In addition to these flagship
appellations, there are many
other lesser known appellations
just waiting to be discovered.

BOURGOGNE

CHABLIS, GRAMD AUXERROIS & CHATILLONNAIS J g

CHABLIS &
D ALKERACIS

__ COTE CHALONNAISE

Dijon ]

COTE DE BEAUNE

COTE CHALONNAISE

Basayen

COTE DE NUITS
COTE DE BEAUNE

MACONNAIS
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There are 33 Grand Cru appellations, 44 Village appellations, and 7 Régionale appellations, making 84 Bourgogne appellations in total. 

Some of these 44 Village appellations are classic wines, known around the world. These exist alongside other much less well-known appellations. 
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Bourgogne : diversified production

61% 12%
R
White wines  Red wines Créemant
& rose de Bourgogne

¢ Long associated with the production of mainly red wines, Bourgogne now
produces over 60% white wines, mainly from the Chardonnay grape variety.

¢ Crémant de Bourgogne has been growing steadily over the last 30 years.

¢ Rosé wines account for just 0.4% of production.

VINS DE
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If you ask the general public about the color of Bourgogne wines, the great majority think they are mainly red. But this is far from true. 
Two explanations: 
Chablis and Mâcon are not necessarily thought of as Bourgogne wines by some.
The shift in production of Bourgogne wines towards whites is relatively recent. In the 1970s, the region produced 70 % reds, with production moving to parity in the early 1980s, before whites began to dominate.
What’s more, Crémant de Bourgogne, officially created in 1975, and which got off to a difficult start, really began to take off from the mid-1990s.
Rosé wines, seen as a powerful driver of growth in many other wine regions, account for only tiny fraction of overall production (1 %).


Bourgogne: High-value production

The Market

Spread of Bourgogne wine sales

~201.9

million bottles sold
(16.8 million cases)

France-retail France

Major retailers Traditional
hard discount and outlets
local stores Wine stores,

hotels & restaurants
and direct sales

VINS DE

Turnover breakdown

France-retail
Maijor retailers
hard discount and
local stores

=

Export

France

2.3

billions
estimated
revenue

Traditional
outlets
Wine stores,
hotels & restaurants  Key figures January 2023
and direct sales BIVB/CAVB/FDAC, average of 5 years:
2019-2023
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Export turnover and global trade relations
Global wine trade in terms of value accounts for 4% (0.4% of production) and export turnover of French AOC wines accounts for 25% (5.5% of production).



Bourgogne wines around the world

Leading export markets (nvolume)
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«  1.49 million hectoliters produced.

« In France, the traditional distribution channels (particularly wine merchants and
restaurants) are the growth drivers in terms of value.

«  One bottle of Bourgogne wine in two is sold internationally.
«  On the export markets, the USA, the United Kingdom and Canada are the three largest

markets in terms of volume.
Key figures January 2023 BIVB/CAVB/FDAC, average of 5 years: 2019-2023
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Understanding the classification of

Bourgogne appellations

33 Grand Cru
AOCs Requirements concerning +
production conditions:
« Production zones
* Yields
« Alcohol levels
44 Village ‘
AOCs 666 Climats
classified as
Premier Cru
Village
36%

7 Régionale
AOCs

Bourgogne aligoté, Crémant de Bourgogne, Coteaux Bourguignons,
Bourgogne Passe-tout-grains, Macon, Bourgogne Mousseux

20%

Bourgogne AOC = Bourgogne + Bourgogne with a geographical denomination
Mécon AOC = Macon + Macon-Villages + Méacon with a geographical denomination

Sources : Harvest of Bourgogne Wines - average 2019-2023, BIVB / Douanes / CAVB
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Scale: Production volumes

Understanding the classification of Bourgogne appellations is key to understanding Bourgogne wines. 
Bourgogne appellations are ranked in three levels. For each level, the appellations must adhere to specific production specifications. The following explanations show the different requirements under the AOC regulations for each level. 
 �The historical foundations of the classification of Bourgogne wines
 The classification of Bourgogne appellations as we know it today was not established at a stroke. It is the result of a series of steps that took place over nearly two centuries. The classification process began at the end of the 18th century, before being refined in the 19th with the “scholarly classifications” of André Jullien in 1816, Denis Blaise Morelot in 1831, and especially that of the naturalist and botanist Jules Lavalle in 1855. Each drew inspiration from the previous work. Indeed, it was in 1855 that Bordeaux established its famous classification of châteaux. The main difference is that the Bourgogne region ranked its terroir, and not its châteaux or producers. 
The rules and delimitations set by the INAO in 1935 were based on these studies, which formed the basis of the current classification. 
As of September 2017, there were 33 Grand Cru appellations, 44 Village appellations, and seven Régionale appellations, making a total of 84 Bourgogne appellations.
It used to be said that Bourgogne had 100 AOCs: In fact, this covered the above 84 AOCs, to which were added the geographical denominations of the Bourgogne AOC.
 
What is an AOC and what is an additional a geographical denomination? 
An appellation of controlled origin (AOC) is a set of specifications laid out in an official decree. 

Some appellations include the mention “plus a geographical denomination” in their specifications. 
These are not AOCs as such. They are more restricted areas than those of the appellation in which they are included.
There are four types:
Bourgogne plus a geographical denomination, of which there are 13
Mâcon plus a geographical denomination, of which there are 27
Premier Crus Climats are also additional geographical denominations in the specifications of certain Village appellations 
the two Grand Crus of Chablis and Corton also have additional geographical denominations
  
NOTE:
The 13 additional geographical denomination for the Bourgogne appellation are :Chitry, Côte Chalonnaise, Côtes d’Auxerre, Côte d’Or, Côtes du Couchois, Côte Saint-Jacques, Coulanges-la-Vineuse, Épineuil, Hautes Côtes de Beaune, Hautes Côtes de Nuits, La Chapelle Notre-Dame, Montrecul or Montre-Cul or En Montre-Cul, and Tonnerre.
The 27 additional geographical denomination for the Mâcon appellation are : Azé, Bray, Burgy, Bussières, Chaintré, Chardonnay, Charnay-Lès-Mâcon, Cruzille, Davayé, Fuissé, Igé, Lugny, Loché, Mancey, Milly-Lamartine, Montbellet, Péronne, Pierreclos, Prissé, La Roche-Vineuse, Serrières, Solutré-Pouilly, Saint-Gengoux-le-National, Uchizy, Vergisson, Verzé, and Vinzelles.

There are now 666 Climats classified as Premiers Crus, 4 more than in 2021:

In Pouilly-Loché (32 ha)
1er Cru Les Mûres (7.09 ha)

On Vinzelles (52 ha)
1er Cru Les Longeays (7.50 ha) 
1er Cru Les Pétaux (2.76 ha) 
1er Cru Les Quarts (12.45 ha)

What determines the level of classification of an appellation? 
The classification of an appellation at a given level is not governed by law, nor is it stipulated in the specification of appellations. It is an agreement within the wine production sector, the expression of local tradition. 
Sometimes there are differences from area to area, which depends on local professional agreements that do not always follow a general rule.
For example: The Petit Chablis appellation is considered a Village appellation, whereas the appellation Mâcon (with Mâcon Villages, and Mâcon plus a geographical denomination ) is considered a Régionale appellation. 
There are, however, a certain number of rules which follow the same principles:
 
Delimitation: This becomes increasingly restricted as one rises up the classification. A Régionale appellation is produced over a wider area, on the scale of the whole region or part of it. A Village appellation is typically limited to one or several villages (up to 20 villages in the case of Chablis). The delimitation for Village Premier Cru appellations and Grand Cru appellations are highly localized, down to the level of a single Climat.
Yield (expressed in hectoliters per hectare): This decreases as one rises up the classifications.
The minimum natural sugar level at harvest (minimum potential alcohol): This rises towards the top of the pyramid.
Varietal: On the first level of classification in green, the specifications are more flexible with regard to the grape varietal. Other grapes are permitted in addition to Pinot Noir and Chardonnay, such as Bourgogne Aligoté and other blends that are found in wines like Bourgogne Passe-Tout-Grains or Crémant de Bourgogne for example. Once one moves up to the next level and beyond, the wines may only be produced from Pinot Noir for reds and Chardonnay for whites, with a few exceptions that will be explained in due course.
 
Downgrading
When a producer considers that the quality of the wine of a certain classification does not correspond to that level, it can be downgraded to a more general AOC. The notion of downgrading involves going from one set of specifications to another, lower one. 
For example: A Grand Cru can be downgraded to a Village AOC, or a Village to a Régionale. 
However, if a Village Premier Cru is declared a Village AOC, it is not considered a downgrade, since the Village Premier Cru AOC is covered by the same specifications as the Village AOC (Premier Cru being an additional geographical denomination). In the same way, if Bourgogne plus a geographical denomination (Bourgogne Côte Chalonnaise, for example) is declared a Bourgogne AOC, this is not a downgrade either, because it is already covered by the Bourgogne appellation.
 
Some special cases concerning downgrading
In certain cases, technical criteria (specifications, Régionale practices, etc.) make downgrading complicated, which is why the principle of downgrading is currently under discussion.
Examples: 
The Village appellation Saint-Bris, which is produced from the Sauvignon varietal, cannot be downgraded to any other Bourgogne AOC, since the grape is not allowed under the specifications of any other Bourgogne appellation. 
The Village appellation Bouzeron, which is produced from the Aligoté varietal, cannot be downgraded to the Bourgogne AOC, but can be downgraded to Bourgogne Aligoté.
9 of the 10 Beaujolais crus (Brouilly, Chénas, Chiroubles, Côtes de Brouilly, Fleurie, Juliénas, Morgon, Moulin-à-vent, Saint-Amour – Régnié,  is not allowed to downgrading ) may be downgraded to Bourgogne Gamay AOC - the word “Gamay” must appear immediately below the Bourgogne AOC in characters no taller or wider than the name of the Bourgogne AOC (whereas the size of the name of the main varietal cannot exceed 2/3 when it is Chardonnay or Pinot Noir).
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Bourgogne: The alchemy of terroir

Terroir in Bourgogne is the subtle alchemy
between:

¢ An ensemble of natural elements
favorable for vine growing:
Weather
Soil and subsaoil
Plot orientation

Expertise

Terroir

¢ Asingle varietal, either
Pinot Noir or Chardonnay

¢ Local and long-established expertise

Varietal Environment
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 Terroir in Bourgogne
The notion of terroir is expertise combined with location and the best-suited varietals expressed through wines whose distinctiveness and quality cannot be reproduced anywhere else.
Of this tryptic, the human expertise is the cornerstone, and the basis of the production of all Bourgogne wines. 
The relationship between a wine and its place of origin is fundamental to understanding Bourgogne wines. 


Natural elements:
A unique combination of soil and subsaoil

and marine limestone from the
Jurassic period.

¢ The Bourgogne region’s subsoil The plateau | The hllside ' The
of the Hautes Cotes : ' Sadne
was formed between 135 and : plain
195 million years ago. ok '§ | Bz | B3 E | e
¢ |t is primarily composed of marl YW

] Route des :
, Grands crus,
1 i}

¢ From the limestone, the roots
draw the characteristic
subtlety, richness, and
minerality of Bourgogne wines

JURRASSIC

100 m

50 m

Marl and sand

Fault TERTIARY

1 ]
100 m 500 m
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Natural elements:
Exposure and orientation favor quality

¢ Plot orientation and vineyard exposition on the hillsides at
altitudes between 200 and 500 meters provide for:
Better resistance to frost
Natural protection against westerly winds
Maximum benefit from sunshine, even at its weakest
Natural drainage to prevent excessive moisture

Chablis Céte de Beaune Mdconnais
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Depending on the position of the plot on the slope, various parameters have an influence on the quality of Bourgogne wines:

Influence of the nature of soils:
The depth of the surface soil determines water reserves, and therefore influences the vigor of the vine. Soil depth varies between the top and foot of the slope.
The proportion of various finer and larger particles, comprised of limestone and marl scree pulled up from the subsoil by erosion, and which help the natural drainage. 
The soils at the top of the slope are stonier and therefore drain better. Those lower down are richer in silt and clay.

Influence of the relief on the micro-climate
At the micro level, in other words the level of the plot, one can observe factors which vary according to location and relief:
Altitude, which has an influence on temperature and therefore on the ripening of the grapes
The effect of shelter from the west or north winds which allow the vines to enjoy warmer temperatures and lower hygrometry. 
The steepness of the slope, which determines the angle of the sun’s rays		
The orientation of the plot is also a key factor for sunshine and circulation of wind. As a result, only east-, south-, and exceptionally west-facing slopes are used. North-facing slopes are almost exclusively ignored. Moreover, an easterly aspect exposes the vines to the sun from daybreak, driving off the morning mists and protecting the plants from excess damp which encourages disease. A southerly orientation is also favorable because it provides maximum sunlight in the middle of the day.




Natural elements:
ldeal weather conditions

¢ The northerly location of the vines means they enjoy a relatively temperate
climate: Cold, dry winters, hot summers, and sunny and mild in the fall. The
average temperature is 25°Cin July and August.

¢ 1,860 hours of sunshine a year, % of which between April and September

¢ 760 mm of rainfall in the vineyards, compared with over 1,016 mm in the Morvan
region

Céte de Beaune Chateau du Clos de Vougeot

Key figures January 2023 BIVB/CAVB/FDAC, average of 5 years: 2017-2021
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The climate in Bourgogne

The geographical location of the  region ensures that continental and oceanic influences are limited, while influences from the Mediterranean are assured. The climate is temperate with cold, dry winters, and hot, stormy summers, usually with sunny and mild weather in September. 

One should also note how the region is protected from the westerly winds. Rainfall is between 700-800mm over the vineyards, while it is over 1,000mm on the Bourgogne hills, and up to 1,100mm in the Morvan, a national park and mountainous massif lying to the west of the Côte-d’Or. 
 



Bourgogne : A natural home for Pinot Noir and
Chardonnay

Varietals

6%
Aligoté

3%
Gamay,
Sauvignon,
others

57%
Chardonnay
34%

Pinot Noir

Pinot Noir grapes Chardonnay grapes Surface area

¢ The adaptability of the varietal to the environment

Quality depends on how the varietal adapts to its natural environment of soil
and weather. The growth cycle of the Chardonnay and Pinot Noir varietals fits
perfectly with the climate of the region.

Other varietals are grown in Bourgogne but in smaller quantities.

Key figures January 2023 BIVB/CAVB/FDAC, average of 5 years: 2019-2023
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 The suitability of the varietal/natural environment

In the limestone-clay soils of the Bourgogne region, Pinot Noir and Chardonnay are capable of offering a wide range of aromas depending on the exact nature of the soil. These two varietals can sensitively interpret small variations in the natural environment. 

The extreme adaptation of these two varietals to their environment explains the typical practice of single-varietal cultivation in the Bourgogne region. This is both a risk and a strength. A risk, because in a difficult year, the shortcoming of one varietal cannot be compensated by another that is faring better. A strength, because the characteristics of the terroir express themselves better through the most adapted grape variety.

The adaptability of Pinot Noir and Chardonnay to the natural environment (soil and climate) determines this unique quality, which cannot be reproduced elsewhere. That’s why these varietals are included in the notion of terroir.

It’s the combination of the long growth cycle (early budburst and late ripening) of Chardonnay and Pinot Noir with the local climate that allows slow, gradual maturing of the grapes, and which results in aromatic depth and refined tannins.  




Bourgogne: Local expertise and traditions

In the vines In the winery In the cellar

¢+ The flavor of a wine can change at every stage, in the vines, the winery and in the cellar.

¢ The style of the winemaker or enologist has a major influence on the personality of the
wine, but their approach generally follows local practices.
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 A certain number of technical factors determine the quality of the wine. But these still need to remain within limits of the AOC regulations. 

In the vine: 
Plot selection (official delimitation)
Choice of varietal (regulated)
Pruning method, planting density (regulated)
A conventional, sustainable, organic, or biodynamic approach
Choice of harvest date
Age of vines (renewal of plantations)

In the winery: 
Sorting or not, destalking or not
Settling for whites
Chaptalization or not (regulated)
Temperature control, duration of fermentation
Pushing in caps and pumping over for reds
Triggering or stopping malolactic fermentation
Quality of pressing

In the cellar: 
Stainless vats or oak barrels
Age and origin of oak
Stirring for whites
Length of ageing
Racking off, adding sulfur
Filtering, fining
Bottling

One can easily understand that the techniques used and expertise have a decisive influence on the quality and character of the wine. But this know-how is intimately linked to the given territory. The way of making wine in a specific place is the result of experience accumulated over the ages. In that sense, local practices are very much part of the terroir. They are one of the fundamentals of the philosophy of the AOC system: The respect of faithful and constant local customs.


Environmental responsibility: Bourgogne’s wine
professionals make a commitment

¢ Producing great wines that meet social issues.

It is essential to be aware of the challenges of climate
change and social responsibility in order to maintain the
powerful image of Bourgogne wines and ensure the
long-term future of production potential.

¢ Reducing the sector's greenhouse gas emissions
and contributing to France's carbon neutrality
objectives.

In June 2023, the Bourgogne wine industry set itself the
ambitious target of becoming carbon neutral by 2035,
with a 60% reduction in greenhouse gas emissions and a
strategy for offsetting residual emissions.

"Objectif Climat" is the industry's action plan, which will
take the form of 38 major initiatives, each focusing on
key areas to help achieve the objective: packaging,
freight, travel, energy, etc.
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Background: the Charter of 4 July 2017: "Engaging our terroirs in our territories".
Bourgogne winegrowers are committed, through a Charter, to a programm to improve phytosanitary practices, the broad outlines of which are as follows:
-Raising awareness of the winegrowing profession 
-Using appropriate equipment to respect the environment
-Improving information on good phytosanitary practices for winegrowers
-Supporting research into reducing the use of plant protection products

This charter is still relevant today, but we need to go further. Two recent commitments made by the wine professionals clearly demonstrate its ambitions: 
To produce great wines that meet the challenges facing society. 
Reduce the industry's greenhouse gas emissions and contribute to France's carbon neutrality objectives.

As part of France's strategy to achieve carbon neutrality by 2050, Adelphe and the BIVB have launched the Objectif Climat project. 
This project is based on the development of a carbon trajectory that identifies the levels to be implemented to contribute to carbon neutrality at the vineyard level.
3 stages:
Measure (completed) : 
Start with the carbon footprint of the wine industry in Bourgogne, then generate exchanges with industry stakeholders (sources of additional data), in order to develop the strategy. 
Reduce (in progress): 
Define the carbon reduction trajectory for the entire value chain, including packaging, and identify the residual emissions to be neutralized.
Offset (in progress): 
Implement actions to neutralize incompressible greenhouse gas emissions. 
The principle of action was validated at the BIVB General Assembly in June 2023.

The carbon footprint of the Bourgogne wine industry: 
In 2019, the Bourgogne wine industry is responsible for 380,000 t CO2e, or all the emissions of a town of 40,000 inhabitants for 1 year. (When a company or sector carries out its Carbon Footprint®, the greenhouse gas emissions of all its stakeholders are studied. Stakeholders refer to all the economic players around the company, from suppliers to customers. In the specific case of Bourgogne wines, the carbon footprint extends from the planting of the vines to the commercialization of the wines on the markets where they are consumed. )
It should be noted that 2/3 of emissions come from packaging, travel and freight.Travel includes professional journeys (business trips and employee journeys) and wine tourism (which accounts for 79% of carbon emissions in this area).

“Objectif Climat": an action plan co-constructed with the industry:
-6 workshops with around 20 industry professionals to identify the obstacles and levers for action in each area
One co-construction seminar, bringing together around 50 professionals to consider together the actions to be implemented.
Following this consultation, 103 actions were identified to improve the carbon footprint. The action plan focuses on 38 major actions, covering areas such as packaging, freight, travel, energy linked to the vineyard, energy linked to the cuverie/cellar, waste management, etc. 
Communication (with professionals and customers) and the provision and deployment of monitoring tools are an integral part of this plan.





Bourgogne wines in ancient times

| st to 3rd centuries AD

The Roman era

The influence of the Romans
led to vines being
planted on the plain

312 AD

The Roman era

A speech by Eumenides

to the Emperor
Constantin attests
to the existence of
vines on the plain

“between marshes and canals”

6th to |5th centuries

Christianity

During the Middle Ages,
vines were planted further
and further up the slope,
under theinfluence
of Christian communities,
including bishoprics, chapters,
and the Abbeys of
Cluny and Citeaux

L 1 [~ 4

(\

I5th century

The Dukes

The Dukes of Bourgogne helped
grow the reputation of
Bourgogne wines in France
and across Europe.

Philip the Bold
introduced regulations outlawing
the Gamay grape
and favoring Pinot Noir.
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Many texts refer to the influence of the monks of Cîteaux, and they seem to be generally considered as the founders of the Bourgogne region and the Climats. Without downplaying their contribution to the establishment of the vineyards, their influence should be considered within a larger historical framework over 2,000 years.

Each period saw different actors who had a hand in shaping this winegrowing region and its reputation: Romans, religious orders, the Dukes of Bourgogne, local nobles, négociants, and of course, winemakers. Running through all of these is a strong human determination to achieve the best. 

We know that wine was made during Roman times. But research shows that back then, the vines were only grown on the Saône plain and not on the slopes.
By the Middle Ages, the region’s vineyard was already very important in economic terms, and had established a reputation that went way beyond national borders. The role of religious orders (abbeys, bishoprics, cathedral chapters) and the nobility contributed to establishing quality winegrowing practices that gradually spread up the slope.
Later on, the Dukes of Bourgogne ensured their “Beaune wines” were known by great Eastern princes and Popes. It was under Phillip the Bold that an order was issued for the elimination of the “déloyaul Gamet” and planting of “Pineau-plant-fin”, whereby Gamay grapes were replaced with Pinot Noir. In that same text, it was also recommended to plant the good varietal of Pinot Noir in those places reputed to produce the highest quality wine.
 















Bourgogne wines in

|6th to 18th centuries

The influence
of cities

The nobility and bourgeoisie
in different cities

acquired some of

the vineyards from the church.
A hierarchy began

to be established

and the notion of Climat
emerged in the 18th century

I8th & 19th centuries
Négociants

The first maisons de

négoce were created,

imposing the model of terroir
wine and making a name

for the Climats of the
Bourgogne winegrowing region

around the world.

The late | 9th and early 20th centuries

Winegrowers

After the phylloxera crisis,
winegrowers
formed unions to protect

the notion of origin.

The first Bourgogne AOCs
were created in 1936.

modern times

4 July 2015

Global recognition

The uniqueness of

the Bourgogne
winegrowing region

was recognized when

the Climats were included
on the UNESCO

World Heritage List
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Between the 16th and 18th centuries, urban centers like Auxerre, Dijon, Beaune, Chalon-sur-Saône, and Mâcon took over and were responsible for boosting the reputation of Bourgogne wines. It was during this period that the most famous wines began to be named after their place of origin, and the notion of Climat was born. 

In the 18th century, and in particular in the 19th, a boom in the négoce trade generated a new economic power. Bourgogne wines were mostly sold in the north of France, Europe, and even other continents. André Jullien’s “Les Classifications Savantes”, published in 1816 inspired Denis Blaise Morelot in 1831, who , in turn, inspired naturalist and botanist Jules Lavalle to produce a classification of Bourgogne wines. And in 1855, Bordeaux established the celebrated classification of its chateaus. The difference between Bordeaux and the Bourgogne region is mainly the fact that in the Bourgogne region, the terroir is classed, not the chateau or other dwelling. 

At the end of the 19th century, the outbreak of phylloxera decimated the region. Reconstruction began in the early 20th century in a climate of recession, and poor sales combined with fraud drove the winegrowers to form unions to provide representation amongst public powers and to establish rules to protect production. In 1935, the INAO took inspiration from old texts and established the AOC system we know today. 

The inclusion of the Climats de Bourgogne on the UNESCO World Heritage List in July 2015 was the crowning moment in this long history. 










The Climats: A global heritage

¢ In Bourgogne, a Climat is a plot of vines,
progressively and precisely delimited by man, and
which has been recognised by its name for
centuries, often since the Middle Ages.

¢ Each Climat has specific geological, hydrometric
and exposure characteristics.

¢ Each Climat is vinified separately, from a single
grape variety, and the resulting wine takes the
name of the Climat from which it is made. The
personality of the Climat is expressed in the wine,
vintage after vintage, thanks to the know-how of
the winemaker.

¢ Nowhere else in the world has man sought to link
wine production to its place of production in such a
precise and intimate way.

¢ Together, the Climats de Bourgogne constitute the
very essence of the Bourgogne winegrowing model

The Climato "En arlagne”
on the hill at Corton
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▪ The difference between lieu-dit and Climat
 
A lieu-dit is simply the name of a place which features on the official land registry, covering the whole territory of France, even if that land is not used for winegrowing. A lieu-dit can be a meadow, scrubland, or forest. 
 
The name of a Climat designates not only a specific place or plot, but also the wine produced from it. So a Climat requires a specific place (lieu) and a wine identified by the same name, where the grapes were grown. The wine produced from a Climat is called a cru. If the list of Climats is not included in the decree for the appellation (as is the case for Village and Régionale appellations), the lieu-dit is used by default to name the wine. Then, the lieu-dit becomes a Climat.
 
▪ Why does the boundary of a Climat sometimes coincide exactly with that of a lieu-dit with the same name, and sometimes not?
When a Climat contains multiple lieux-dits: The Climat of Le Clos Saint-Denis covers three lieux-dits: Clos Saint Denis, Maison Brûlée, Calouère, plus part of the lieu-dit Les Chaffots. In this instance, the most historically renowned Climat swallowed up its neighbors.
When a Climat is spread across different levels of appellation: Les Paulands is a single Climat classified in three different levels of appellation:
One part is the Grand Cru appellation of Corton Les Paulands. - Another part is classified as Aloxe-Corton Premier Cru, Les Paulands
And the third is Aloxe Corton.
When a Climat only covers part of a lieu-dit: This is often the case with the Clos. For example, with Le Clos du Val, a Premier Cru Climat in Auxey-Duresses, which covers just 10% of the area of the lieu-dit of Climat du Val
 
When a winemaking union requests recognition of an AOC or a Dénomination Géographique Complémentaire, an expert investigation and the delimitation mentioning the list of classified Climats is obligatory. This is true for all Premier Cru wines and certain Climats in the Bourgogne appellation: La Côte Saint-Jacques, Montrecul, Le Chapitre, and La Chapelle Notre Dame.
 
This delimitation is very precise, down to the level of the plot. This means that according to local traditions, a Climat can sometimes cover all or part of a neighboring Climat.
 
To sum up: A Climat is defined by the winegrowers who use it and trade that applies to it, whilst lieux-dits are defined in the official land registry. Appellations are defined by law.


To sum up: Terroir honed over 2,000 years

¢ In Bourgogne, terroir defines the unique and
authentic interaction between the plant, a set
of natural elements and the work of man. It is
the basis of our AOC system.

£ + Bourgogne is made up of hundreds of Climats,
reflecting the unique character of each plot,
creating a mosaic that is unique in the world.

¢ The notion of Climat is the ultimate expression
of Bourgogne's terroir
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A Bourgogne wine for every special
moment

An A gift for a
impromptu friend
visit from
friends

A business
dinner

A wedding an
anniversary

> Bourgogne wines are perfect for special occasions and festive occasions with
family and friends



Diversity: Just one of the benefits offered
by Bourgogne wines

¢ Bourgogne wines range from wines for laying
down to those better enjoyed in their youth.

¢ Because our wines are single-varietal, the
notion of vintage is very important. Every
vintage has its own unique character.

¢ To be able to enjoy Bourgogne wines in the best
possible way, it is better to plan your purchases
as soon as each vintage comes to market in
order to build up a cellar year on year.




Tasting and discovering Bourgogne wines

¢ Bourgogne wines, whether white or red,
really stand out in a tasting, thanks to
their extraordinary sophistication and
elegant expression. These are delicate
wines.

¢ Their aromatic richness never fails to
impress because it echoes something
deep in the memory.

¢ Their remarkable balance and vigor
and their astonishing length on the
tongue make Bourgogne wines a
pleasure that is perfect for sharing.




The colour and aromas of Bourgogne white
wines

¢ Bourgogne white wines range in colour from white
gold to amber yellow, through various shades of
yellow and gold.

¢ On the palate, they offer an extraordinary variety of
expressions:

Vegetal and fresh fruit note for young wines,
Floral notes for racy, elegant wines
Mineral notes

Notes of dried fruit and undergrowth for slightly older
wines, and even spicy notes.

Crémant de Bourgogne is best appreciated for its
colour, the consistency and persistence of its mousse,
its finesse and its bubbles.

’ o
Copyright : BIVB / Aurélien IBANEZ
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Different styles of white Bourgogne wines

Smooth, rounded

Broad, powerful
Batard-Montrachet

>

Corton-Charlemagne

Puligny{Montrachet

Pouilly-Fuissé Rully | Montagny Chablis

Saint-Véran Bourgogne Chitry

Macon Villages

Bgurgogne

Coteaux Turguignons

Firm, tense
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The different styles of Bourgogne white wines

The Chardonnay grape has great qualitative potential, and can produce balanced, broad, powerful wines with rich and complex aromas. This potential can result in fine wines from just about any wine-producing region in the world. But it is in Bourgogne, its native region, that Chardonnay attains its greatest heights.
It is hard to categorize precisely the tastes resulting from each terroir, but one can identify several different styles for each of the major areas of production for white wines in the Bourgogne region. 
There is, of course, a difference in concentration, complexity and length of a wine, depending on the hierarchy of the appellation. 
For the great white Bourgogne wines, there are also two main profiles: The smooth, rounded style, and the drier, sharper style. 
These two aspects, smoothness or crispness, can be modified by winemaking approaches and by the effect of the vintage.  
This mapping provides a basis for understanding the styles of Bourgogne wines. Experts will see it as too simplistic, and there are, of course, many nuances and subtleties in each appellation. 

Above all, it is important to underline that the intervention of the winegrower or winemaker on the one hand, and the influence of the specific vintage on the other, can radically change the style of a wine. For example, a producer in Pouilly-Fuissé can adapt all his or her techniques to avoid a smooth style and move towards a firmer, crisper wine. This might involve plowing the soil, not harvesting when too ripe, vinifying in large stainless-steel vats and eschewing oak barrels, and paying rigorous attention to keeping the wine airtight.



The colour and aromas of red Bourgogne

wines

¢ Red wines come in infinite shades, from grenat to
mahogany rubis or brick red.

¢ Ontasting, you’ll find :

Notes of fresh fruit, characteristic of Pinot Noir in its
early years,

delicate floral notes
Younger wines will offer vegetal notes

Spicy notes, generally brought on by ageing in oak
barrels.

But also animal notes, notes of undergrowth or even
food notes (coffee, liquorice, etc.).

Copyright : BIVB / Sébastien BOULARD
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Different styles of red Bourgogne wines

Powerful, characterful

Musigny Mazisﬁihambertin Corton

Chambolle-Musigny Pommard
Volnay

Morey-Saint-Denis
Savigny-les-Beaune

Smooth, velvety | < > | Solid, tannic

v
Light, sophisticated
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The different styles of red wines

The style of Pinot Noir is quite full, and more or less firm. There is often tannin present, but this is typically refined and not astringent.
From entry-level wines to the most reputed ones, there is a wide variation in complexity, depth, and length of finish. 
There is also a marked difference between rounded, so-called “feminine” wines, and those that are more structured and robust.

As for white wines, it is important to underline the influence of both the winemaker and the vintage, which can radically change the style of a wine, transforming one that would usually be smoother into a firmer wine, and vice-versa. 


B
Crémant de Bourgogne, in a premiumization

dynamic

¢ Understanding the segmentation of Crémant de
Bourgogne
Crémant de Bourgogne according to dosage:
m from natural crude to semi-dry

Vintage Crémant de Bourgogne

The Crémant de Bourgogne « de Terroirs »
m These cuvées are selected by region, village or parcel.

Two brand names to identify Premium and
Super Premium cuvées

m  « Eminent » and « Grand Eminent », were born of the
desire of an entire industry to offer an upmarket
Crémant de Bourgogne appellation and exceptional
cuvées.
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The Crémant de Bourgogne production area stretches from the Chatillonnais to the Beaujolais. 

Segmentation 
Crémant de Bourgogne by dosage:
in ascending order of liqueur d'expédition sugar content 
	Brut nature: from 0 to 3 g/l - no dosage or dosage 0 
	Extra brut: 0 to 6 g/l
	Brut: from 0 to 12
	Extra-dry: from 12 to 17
	Dry: from 17 to 32
	Demi sec: 32 to 50
	Over 50, it cannot be called Crémant 

Vintage Crémant de Bourgogne
The mention of a vintage indicates that the wine comes exclusively from the year indicated. The winemaker believes that the quality of the year's wines is exceptional.Crémant de Bourgogne “de TerroirsThese cuvées are selected from a particular region, village or plot of land. These cuvées are part of the DNA of Bourgogne wines, and confirm that even at the level of regional appellations, the notion of Terroir can be enhanced.  Two brand names to identify Premium and Super Premium cuvées The “Éminent” and “Grand Éminent” brands were born of the desire of the entire industry to offer an upmarket Crémant de Bourgogne appellation and exceptional cuvées.

Eminent:
	A minimum ageing period of 24 months on laths.
	3rd “product” control tasting before the producer can indicate Eminent on the label
Grand Eminent 
	Exclusive use of Pinot Noir and/or Chardonnay (Gamay 30% maximum for rosé wines).
	The minimum degree at harvest is 10°.
	Only the first 75% of juice extracted at pressing will be used (the cuvée). 
	Aging on lath for a minimum of 36 months.
	The wines are exclusively in the “brut” category.
	3rd “product” control tasting before the producer can indicate Eminent on the label.

The strictest specifications in Bourgogne
Making Crémant de Bourgogne requires rigorous know-how, governed by demanding specifications: 
The grapes must be harvested by hand, in whole bunches. They are brought to the winery in perforated crates, to prevent oxidation.
' The grapes are then pressed in successive stages to ensure different qualities of juice. The first press, called “cuvée”, is carried out on whole grapes. The second press, “la taille”, concentrates the aromas. Pressing is limited to 150 kg of grapes for 100 L of must.
 ' Once the basic wine has been made, a mandatory tasting is organized by a commission delegated by the UPECB, under the supervision of a certifying body to certify the wines' conformity.
Next comes bottling, where the second fermentation begins. A “liqueur de tirage” is added to produce the “prise de mousse”. Fermentation takes place on laths for a minimum of 12 months. The bottles are laid down, and the yeasts transform the sugar into alcohol and carbon dioxide.
After riddling, disgorging and adding the liqueur d'expédition, a second compulsory tasting controlled by a certifying body must be carried out. This final stage will confirm or deny marketing.


.

Variety means endless food and wine
pairings

¢ This variation in taste facilitates a wide
range of culinary combinations.

¢ |t's for this reason that food and wine

pairings are Bourgogne wines' favourite
playground.
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We have clearly shown that diversity is not an empty word here in Bourgogne. Within this broad range, each wine has its own character. A style that differs from one wine to the next, in terms of aroma, texture and flavour.This variation in flavour makes it easier to match them with food. We can create harmonies with a wide range of dishes. In other regions, the spectrum of wine tastes is narrow. Bourgogne wines have a wide range of tastes, making them ideal for all kinds of food combinations.So now you know why we can say that food and wine pairings are Bourgogne wines' favourite playground.


Bourgogne wines:
Some things to take away

¢ A broad range that responds to everybody’s
tastes and preferences :

» Red, white, rosé wines and Crémant de Bourgogne

» 84 appellations, from Régionale to Grand Cru,
expressing a huge diversity of aromas and flavors

¢ A vast range of potential food and wine
combinations means that Bourgogne wines can
be enjoyed with every meal and on every
occasion




Bourgogne Maps,

An interactive set of geographical resources

Recherchar une AOC

Recherchar une commune

< <o

Rechercher un lieu dit
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[ Avpelatons Grarcs Cus
[l Appetatons Vilages Premirs Crus

1] Appetatons Vilages

Appelation Régionale Sourgogne olus dénom ration
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[ Aopelation Régionale Bourgogne ou Appeltion
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mention Vilages pour kes vins dancs
Appelations Régionales : Cofealx Bourguignons,
Bougogne aligoté, 13co1 Bourgagre Passe fout-
grains, Bourgogne mousseLx. Crémant de Bourgogne

Appellation Village

Gevrey-Chambertin

W Appelations Grands Crus

' Appeliations Villages Premiers Crus.
Gerey Chambertn Premier Cru

' Appeliation Régionale Bourgogne
plusdénominaton géographicue

I Appelition Régional Bourgogne
I Appeliations Régionales
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It is an interactive website that allows
users to discover and accurately visualize
the geographical areas of the 84
appellations of Bourgogne

You can search by entering the name of an
appellation or even a Climat, and
immediately see the area concerned.

You can zoom into each appellation to
discover the Climats and lieux-dits.

Maps can be printed in PDF or JPEG format
to complement your tastings.

Access to Bourgogne Maps.



https://bourgogne-maps.fr/

For more information

¢ Bourgogne wines website
Official Bourgogne wines website www.bourgogne-wines.com

Head over to the Professional access section of the website to order objects and documentation from our
online boutique, and to find out all the latest news about Bourgogne wines and training, etc.

¢+ Discovering Bourgogne Wines
The e-learning module in English is available for download from the BIVB website www.bourgogne-wines.com

¢ The Ecole des Vins de Bourgogne
A masterclass program to better understand Bourgogne wines - www.ecoledesvins-bourgogne.com

¢ The Bourgogne International newsletter
To receive our newsletter about Bourgogne wines, register at www.bourgogne-wines.com

¢  For further information, contact the Bourgogne Wine Board (BIVB)

export@bivb.com - 03 80 25 04 80

Crédits Photos : BIVB /S. NARBEBURU / A. IBANEZ / T. BRAVO MAZZA / M. BAUDOIN / M. JOLY / H. MONNIER / ARMELLE / D. CLEMENCET /
Bibliothéque Municipale de Dijon


http://www.bourgogne-wines.com/
http://www.bourgogne-wines.com/
http://www.ecoledesvins-bourgogne.com/
http://www.bourgogne-wines.com/
mailto:export@bivb.com

Bibliography

¢ Les terroirs du vin, Jacques Fanet, Hachette

¢ Le climat, la vigne et les climats de Cote d’Or,
Jean-Pierre Chabin

¢ Histoire des vins de Bourgogne, Jean-Francois
Bazin, Gisserot

¢ Un siecle de construction du vignoble
bourguignon, Olivier Jacquet, University of Dijon,
2009

¢ Histoire de la vigne et du vin, Roger Dion, CNRS
editions

¢ Vins, vignes et vignerons, Marcel Lachiver, Fayard

¢+ Développement historique de la notion de Climat
en : Bourgogne (report), Jean-Pierre  Garcia, Tyl e Gt gl hssonclod
GUlIIaume Gr'I”On ) ThOmaS Labbe g .uguIﬂw'itélnclubu?:i‘q‘g:nindﬁhl{iuumub:ﬁucmlcroc'nbr-c.mlal.i',rog:oib;-ﬂ'-@-wfp :



Bureau Interprofessionnel des Vins de Bourgogne
12, Boulevard Bretonniere BP 60150
21204 BEAUNE Cedex
Tél : +33 (0)3 80 25 04 80

To find out more about Bourgogne wines :
www.bourgogne-wines.com

@VinsdeBourgogne

] VINS DE
BOURGOGNE

2NN\ s

/////Illlllm\\\\\\\\\\\\\\\\\\\\\\\\\‘

/

N

%\\


https://twitter.com/vinsdebourgogne
https://www.instagram.com/vinsdebourgogne/
https://www.linkedin.com/company/bivb/
https://www.facebook.com/VinsdeBourgogneofficiel/
https://www.youtube.com/user/WebmasterBIVB
http://www.bourgogne-wines.com/
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