
A co ld ,  damp end to  w in ter  hard ly  hastened budbreak,  wh ich took p lace towards the end 
o f  March/beg inn ing o f  Apr i l .
The f i rs t  fo r tn ight  in  Apr i l  saw lo ts  o f  b r igh t  sunsh ine,  but  the  coo l  weather  re tarded 
growth somewhat .  A t  th is  s tage,  we were look ing a t  an annual  cyc le  that  appeared to  be 
more or  less  average,  poss ib ly  w i th  a  b i t  o f  de lay.
The second ha l f  o f  Apr i l  and a l l  o f  May were warm and dry,  and growth acce lera ted as  a 
resu l t .  The f i rs t  f lowers  put  in  an appearance around the end o f  May and s tar t  o f  June. 
The so i l  he ld  p lenty  o f  water  reserves thanks to  the ra iny  w in ter.
In  cer ta in  areas,  par t icu lar ly  those that  had suffered ha i l  damage in  recent  years ,  i t  was 
a l ready apparent  that  y ie lds  were go ing to  be low.
June was very  hot  and the growth cyc le  acce lera ted fur ther.  F lower ing on ly  took a  week, 
and i t  on ly  took three weeks to  go f rom the end o f  f lower ing to  bunch c losure  (ha l f  the 
t ime that  th is  process usua l ly  takes in  an average v in tage) .
At  th is  s tage we began to  ta lk  about  the poss ib i l i t y  o f  an ear ly  harvest  because some of 
the  v ineyards wi th  reduced y ie lds  were r ipen ing so fas t  tha t  i t  looked as  i f  they  would  be 
ready to  p ick  before  September.
At  the  end o f  June ra in  fe l l  cop ious ly  on the Côte  d ’Or,  and th is  he lped swel l  the  grapes. 
The s tar t  o f  Ju ly  saw temperatures  that  were 4°C h igher  than usua l ,  b r igh t  sunsh ine and 
ra in fa l l  tha t  was down 60mm on the Ju ly  average.
Growth s lowed as  the p lants  pro tec ted themselves f rom the hot ,  d ry  c l imate ,  and some 
bunches got  a  l i t t le  hot .  In  Beau jo la is  and the south  o f  the  Mâconnais ,  v ines suffered 
some hydr ic  s t ress  as  they hadn ’ t  had any water  s ince win ter.  Some v ines los t  a  few 
leaves and vera ison was de layed due to  the lack  o f  ra in fa l l .  Come the end o f  Ju ly,  come 
the ra inc louds,  and the v ineyards got  between 5  and 30mm of  ra in  ( the leve l  var ied area 
by  area) .
I t  was hot  in  August  but  there  was a lso  some ra in fa l l  (no tab ly  on 8  August ) ,  wh ich 
was more than welcome.  The grapes began to  r ipen and the idea l  c l imat ic  cond i t ions
pers is ted r igh t  up to  the end o f  the  growing season:  the speed o f  r ipen ing var ied huge ly
depending on y ie ld  and the ava i lab i l i t y  o f  water  in  each parce l .  We s tar ted p ick ing some 
of  the  whi tes  in  August ,  as  wel l  as  some of  the  r iper  Gamay parce ls  (some of  wh ich
ach ieved potent ia l  a lcoho l  leve ls  o f  15%!) .
At  Lou is  Jadot ,  we began p ick ing our  wh i te  grapes on 1  September,  then the red harvest 
s tar ted on the 7 th .
Yie lds  are  about  average for  wh i tes  but  ra ther  low for  the  reds.
The ha i l  tha t  h i t  Chab l is  on the eve o f  p ick ing had l i t t le  impact  on overa l l  y ie lds  in  the 
reg ion,  and the fac t  tha t  harvest  was ear ly  and fas t  he lped to  ensure  that  qua l i ty  was 
main ta ined.
We have been p leasant ly  surpr ised by  the ba lance o f  the  grapes,  par t icu lar ly  in  te rms o f 
the  ex t raord inary  leve ls  o f  ac id i ty  seen in  the whi tes .  The warm wind that  swept  th rough 
the v ineyards towards the end o f  August  may wel l  have concent ra ted the leve ls  o f  ac id i ty 
in  the grapes.
2015 is  se t  to  be a  great  v in tage for  both  reds and whi tes . 
We b locked the malo lac t ic  fe rmenta t ion  in  our  wh i tes  in  order  to  preserve the ba lance 
between r ichness and tens ion in  the wines.  The per iod o f  matura t ion  wi l l ,  o f  course,  be 
h igh ly  in f luent ia l  in  determin ing the f in ished qua l i ty  o f  the  wines.
The reds are  a  work  in  progress,  but  so  far  the  co lour  is  deep and r ich ,  as  are  the
f lavours .  The raw mater ia l  looks very  promis ing,  and we are  look ing forward to  fo l lowing 
the progress o f  these wines over  the coming months.
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In contrast to 2014, the start of 2015 was unremarkable in its mildness, and gave 
no hint of the warm weather that was to provide the dominant theme for the year. 
Spring was mild and dry, with both temperatures and rainfall levels coming close to 
the decade’s average for the period of March-May. Flowering, which took place at the 
end of spring in ideal conditions, was remarkable for its evenness. The bunches were 
well formed, with perfect fruit set.
Towards the end of May, it became clear that the hot, dry conditions had set in. June 
and July were marked by high temperatures and an unusually large deficit of water. 
While the vines on the schist promontory suffered from rather too much hydric stress, 
the best terroirs resisted the drought well. Nevertheless, veraison was delayed as a 
result.
As in 2014, balance was recovered during the first fortnight in August due to two
separate episodes of rainfall. 
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The unusual climatic conditions kept downy mildew at bay in the vineyards.
However, we feared an attack of powdery mildew due to the potential virulence of an
infection, the vulnerability of our grape variety and climatic conditions that were potentially
propitious for its development (neither rainfall nor dew are necessary for the vine’s
development during the phase of vegetative growth). Sulphur remains the best
weapon in our armoury when dealing with this fungus, although it needed to be used 
with caution as the high temperatures could have caused the grapes to develop 
burns. Constant vigilance and precise coordination were necessary to keep the fungal 
scourge at bay.

By the third week in August, the bunches were looking incredibly healthy and had 
developed a beautiful golden tinge. Somewhat later than usual, we decided on picking 
dates on 20 August. On 25 August, a southerly wind began blowing, and this pushed 
ripeness levels forwards. Picking began on 28 August, starting with the schist plateau 
and the sedimentary volcanic sandstones, then the rear slopes of Mont Pouilly, Le 
Clos, Tournant de Pouilly, Les Perrières and Les Ménétrières. Temperatures were still 
higher than usual for the time of year. Once again, the watchwords were precision and 
consistency: the harvesting of the grapes only took place in the morning. The bunches 
were brought to the domaine as fast as possible, and were then chilled until they 
were pressed. Settling was light. And our worst fears were not realised: thanks to the 
measured pace of fermentation, and the ease with which they proceeded to dryness, 
freshness and aromatic richness were preserved in all the cuvées. As September 
remained warm, malolactic fermentation began abruptly – indeed, in some instances 
it was positively explosive.

2015 was a year in which we were reminded of the importance of being proactive 
rather than reactive. It is a vintage in which the skills of the grower and the winemaker 
needed to be exercised to their fullest in order to bring out the best in the grapes.

At this stage, the wines are rich, vibrant and juicy. They suggest a great potential for 
development over the years to come.
           
   Audrey Braccini
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