Grape varieties:
100% Chardonnay

Bottling options:
75cl
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Domaine Joseph Colin
Saint-Aubin

Saint-Aubin 1er Cru
En Remilly

Grower

Joseph Colin left his family domaine in 2016 to forge his own path,
and now farms 6 hectares from new cellars on the edge of Saint-
Aubin. Everything in the vines is done by hand, with ploughing
between the rows and no herbicides or chemical fertilisers; organic
products are used wherever possible. On the steepest slopes grasses
are grown to combat erosion.

Vineyards

56 ares on very rocky limestone soils: three quarters on the plateau
above Chevalier-Montrachet, with plenty of light, and one quarter
from Les Cortons, close to La Chateniére.

Vinification

The grapes are gently whole bunch pressed and the must runs
straight into barrel, with no settling, chilling or sulphur. Fermented
with indigenous yeasts and aged for 12 months in barrel, mainly 350
litres and 15% to 20% new, without batonnage. Racked after 12
months without sulphur according to the lunar calendar, with
everything done by gravity. After racking the wine is lightly fined and
sulphured, spends 2 months in tank and is bottled without filtration.

Style
A Saint-Aubin 1er Cru of tension, poise and energy, with the

minerality and salinity of its rocky limestone. A fine partner for fish,
shellfish and white meat.
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