
  

BOURGOGNE 
ALIGOTÉ 

  
Varietal/Blend: Aligoté 
Farming: sustainable 
Elevation: 350m 
Soil: limestone and clay 
Ave. Year Vines Planted: 1997 
Vine Training: Cordon de Royat to naturally 
reduce yields and improve concentration 
Yield: 55hl/ha 
Yeast: indigenous 
Fermentation: whole-cluster pneumatic press 
to tank / 12-24 hour cold settling / 
spontaneous fermentation begins in tank and 
finishes in barrel 
Aging: 10 months in French oak, 5% new 
Alcohol: 12% 
Fined: light 
Filtered: light filtration before next year’s 
harvest 
Country: France 
Region: Burgundy 
Sub Region: Côte de Beaune 
Vineyard Size: 0.49 hectares 
 
 
 
 
 
 
 
 

orders@tedwardwines.com         212-233-1504 

SYLVAIN LANGOUREAU 
This husband and wife team is located in the 
hamlet of Gamay nestled between Puligny 
Montrachet and St. Aubin. In close proximity 
to the Grand Crus, Domaine Sylvain 
Langoureau is made up of numerous small 
parcels totaling 8.5 hectares.  Owners of plots 
in St. Aubin, Meursault, Puligny and 
Chassagne, Sylvain and Nathalie's vines are 
planted to 75% Chardonnay, 15% Pinot Noir 
and 10% Aligoté.  

 
Everything here is done by hand and with great 
care. Vines are pruned to a maximum of five 
shoots for naturally low yields. No treatments 
are performed in the vineyard past mid-July 
and the Langoureau family is experimenting 
with cover grass in certain parcels to promote 
root competition and to minimize erosion. 

The winery is essentially a garage and a cellar. 
Sylvain vinifies his reds in the stainless steel 
tanks in the garage and ages them in the cellar 
that is packed with barrels of fermenting and 
ageing white wines. These wines are elegant 
gems and very limited. 


