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Winery Information 
Domaine Poulleau is a lovely 8 hectare domaine located in Volnay. The domaine was created by 
Michel Poulleau in 1960 and today is diligently managed by Michel’s son Thierry Poulleau and his 
wife Florence; 1983 was Thierry’s first vintage. The domaine has ownership in 7 appellations and 
produces 93% red wines mostly in Volnay but include Bourgogne, Beaune, Chorey, Aloxe & 
Corton Charlemagne. These grapes are 100% hand harvested with a severe triage before 
fermentation and represent classic terroir and fruit focused wines. Thierry is very judicious with 
his use of oak, always respecting the individuality of the parcel’s terroir to passionately craft small 
quantities of some of the finest expressions of Pinot Noir and Chardonnay in the world.

Tasting Notes 
Juicy with bright cherry aromas on the nose; dry, medium-bodied, vibrant and elegant with ripe 
red cherry, raspberry, chocolate, savoury herb and spicy flavours on the palate. Tannins are fine-
grained.

The Vineyards 
Les Prevoles is a beautiful 3-acre vineyard located in Beaune. This vineyard is a paradise on 
earth, with 60-70 year-old vines that thrive in soils of clay, limestone, and marl. It’s harvested 
manually before aging in oak barrels. 

Location: Beaune 
Area: 1.26 ha 
Grape Variety: 100 % Pinot Noir 
Type of soil: clay-limestone soil 
Average yield: 50 hl/ha 
Average age of the vines: 70 years (0.14 ha planted in 1929) 
Harvest: Hand Picking 

Aging : 1 year in oak casks (20% new casks) 

Aging potential: 5 to 10 years
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