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WINERY
Started in 2018 by Domaine Leflaive as a venture beyond 
the Côte de Beaune and the Mâconnais, to Chablis and the 
Côte de Nuits, to explore the wider Burgundy, including 
small selections of Pinot Noir in addition to Chardonnay. 
Esprit Leflaive grapes come from partnerships with select 
winegrowers who often work very old vines, are harvested by 
the Domaine’s team, and vinified in the Domaine’s cellar in 
Puligny Montrachet.

WINE
In the Côte de Beaune area, just north west of Meursault, 
Auxey-Duresses lies in an east-west valley where most 
of the vineyard will have soil composed of marl and 
limestone. The vineyard sits a little higher in altitude than 
its neighbors in Meursault, which create more restrained 
wine. The Auxey-Duresses Blanc comes from purchased 
grapes that are farmed and certified biodynamic, from a 
site the family has been working with for many years.

VINEYARDS
1.28 ha of Biodynamically farmed vines located in Auxey-
Duresses in the hamlet of Melin. The family works with long 
term agreement; the plots are owned by members of the 
family or long-time friends of the family. 

VINTAGE NOTES
Working with nature means accepting its challenges, 
and 2024 proved demanding. Rainfall from January 
to October was one and a half times the usual, and 
more than double the precipitation of the previous 
two years combined. A mild winter gave way to a cool, 
damp spring with minor hail and difficult flowering, 
leading to reduced fruit set and pressure from downy 
mildew. Summer remained mild, and slow ripening 
continued through a cool, stormy September. Harvest 
began in September, with yields about half of 2023, but 
the remaining grapes selected for Esprit Leflaive show 
excellent health and promise freshness, precision, and 
balance.

WINEMAKING
Hand harvested, sorted and pressed in the vineyard, the 
wine is decanted overnight and brought back to Puligny 
for both fermentation and aging at the Domaine. Aged 12 
months in oak (20% new) then 6 months in stainless steel 
vat before bottling.

TASTING NOTES
The Auxey-Duresses offers a lovely nose, both lemony and 
rich, with a touch of fresh almond and a palate which offers 
medium concentration, fuller than the lighter Puligny style, 
a light richness and good length. Beautifully balanced and 
from a region that is gaining quite a following.

VINEYARD
Region: 	 Bourgogne

Sub-Region: 	 Côte de Beaune

Appellation: 	 Auxey-Duresses AOP

Plot: 	 1.28 ha

Vine Age: 	 Planted 1950-1990

Soil: 	 Calcareous clay

Certfications: 	 Organic - Ecocert 1992
	 Biodynamic - Biodyvin 1998

WINEMAKING
Varietals: 	 100% Chardonnay

Aging: 	 12 months in oak casks - 15% new,
	 followed by 6 months in stainless steel

TECHNICAL DETAILS
Alcohol: 	 12.5%


