
 

DOMAINE BERNARD MOREAU & FILS 
 History, vineyards and style 

 
  

t’s impossible to discuss Chassagne-Montrachet 

without mentioning the name Bernard Moreau. Year to 

year, this celebrated producer vinifies and bottles some 

of the purest, most thought-provoking wines of the 

appellation.  

 

The winery’s roots go back to 1809 when Auguste Moreau 

built a cellar across from the Champs Gain vineyard and 

farmed his few hectares of Chardonnay and Pinot Noir along 

the golden slope. The 1930s saw an expansion of the family’s 

vineyards under the guidance of Marcel Moreau. Roughly 

70% of the domaine’s current vineyard holdings were 

acquired by Marcel. At age 14, Bernard Moreau took over 

the vineyards and cellar in the early 1960’s. In 1977 the 

reputation of this great estate was fully established under the 

leadership of Bernard and Françoise Moreau and the winery 

was named Domaine Bernard Moreau. In addition to the 

changes in equipment, farming and winemaking, they also 

purchased additional land bringing the vineyard total to 14 

hectares. To help with winemaking, viticulture and sales, 

sons Alex (b.1975) and Benoît (b.1977) joined the Domaine 

after having worked in New Zealand, Australia and South 

Africa. Alex and Benoit now manage the Domaine and 

loosely split the responsibilities of the operation with Benoit 

more focused on the vineyards and Alex more focused on the 

cellar.  

 

As with most all great Burgundian estates the emphasis at 

Domaine Moreau is on terroir. Treat the vineyards right and 

they’ll reward you with superior fruit. To maintain healthy 

balanced soils the winery uses organic fertilizers and no 

pesticides. To ensure greater flavor intensity they farm the 

land for lower yields through pruning, debudding, green 

harvesting in August, leaf thinning for Pinot Noir (on the 

morning sun side), and the planting of cover crops in certain 

vineyards to encourage competition and soak up moisture. 

 

The 1er Cru Chardonnays are barrel fermented and aged in 

French oak barrels (20%-25% new). The wine spends 

between 12 and 20 months in wood with a little lees stirring 

early on for added texture.  Says Alex, “The spirit of our 

winemaking is to not touch the wine too often. For 

Chardonnay our aim is to produce very clean and precise 

wines which are not too austere. We like the minerality and 

purity.” 

The red wines are aged in French oak barrels (15%-50% 

new) for 12 to 20 months depending on the vineyard and 

vintage. Alex states, “For our Pinot Noirs we don’t do any 

racking, fining or filtration. We want to make the purest 

expression of the Pinot Noir from our vineyards.” 

 

Alex wants to make the most natural wines he can. His father 

gave him authority to make some changes like using new 

barrel makers. He started working with natural yeast taking 

fermentation from 3 weeks to 3 months. He implemented 

lighter fining, white wines without filtration, and longer 

aging on lees.  

 

The difference between Alex’s style and that of his father, 

Bernard, is Bernard’s wines were more approachable when 

young and easy to please more people. Alex wanted to make 

his wines more precise, fresher and leaner; not tight just 

fresher. He wanted fresher barrels that give less sweetness to 

the wine.  

 

It was the 2004 vintage that critics began to take notice of 

Alex’s changes in style at Domaine Bernard Moreau. And, 

now he and Benoit are considered by most to be among the 

top producers in Chassagne-Montrachet. 

 

 

Bernard, Alex, and Benoît Moreau 

 

Some facts: 

 Own 14 hectares of vineyards in Chassagne-

Montrachet & Volnay 

 Typical annual production is 8,000 cases 

 Production is approximately 2/3 white and 1/3 red 

 Grapes can be whole bunch press or a long soft press 

with no crushing 

 Grapes are crushed into tank, allowed to settle 

overnight and transferred by gravity to barrel to start 

fermentation 

 Fermentation is with naturally occurring yeast 
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 Use of new oak barrels shows a light touch, 25% for 

Chassagne-Montrachet AOC., 25% for 1er Crus, and 

up to 50% for Grand Crus. 

 Little or no battonage is employed 

 AOC white wines are aged 14-15 months before 

bottling 

 1er Cru wines are aged 18 months (2 winters) before 

bottling 

 Final aging is in S/S tanks for a few weeks or months 

to integrate the blend. This allows for a good marriage 

of all the different barrels. There is more energy, 

precise and fresher wines doing this, but they can be 

less charming at the beginning of the wine life. 

 When ready the wine is fined using casin and bentonite, 

but not filtered. 

 Alex avoids filtration whenever possible. However, if 

he had a cloudy wine he would filter. He is not 

dogmatic about this process. 

 

 

VINEYARDS 
 

THE WHITES 

 

Bourgogne 

The vineyards for the Bourgogne are in Chassagne-

Montrachet, just on the other side of the road from village 

(AOC) vineyards.  The soils are a little deeper and heavier - 

mostly clay.  

 

SAINT-AUBIN 

 

En Remilly 1er Cru 

.25 hectare (.62 acre) owned 

 

This vineyard which is planted on very thin topsoil, rests at 

an elevation of 255m to 320m on a steep southern incline 

sandwiched between Les Combes au Sud to the southeast 

and Les Murgers des Dents de Chien to the northwest.  It also 

borders both the appellations of Chassagne-Montrachet and 

Puligny-Montrachet just north of the road N6. 

 

CHASSAGNE-MONTRACHET 

 

Chassagne-Montrachet AOC 

4 hectares (9.88 acres) owned 

 

This is the largest cuvee of the domaine with production 

around 2,000 cases. The wine is sourced from both sides of 

appellation, about 1/3 is from below Chassagne-Montrachet 

Morgeot and Champs Gains (offering minerally), and 2/3 

from near the border of Puligny-Montrachet (offering 

freshness and fruitiness). The grapes are blended together at 

the press. 

 

Les Vergers 

Purchased fruit – area (hectares) varies 

 

Slate, very rocky soil and lots of limestone.  Vergers is often 

the vineyard with the highest acidity and lowest ph. Wines 

can be very austere in cold vintages and very balanced in 

warmer vintages. Characteristics of the vineyard in the wine 

are very consistent vintage to vintage.  

 

La Maltroie  

.65 hectare (1.6 acres) owned 

 

The vineyard is in central Chassagne-Montrachet. In the 

town of Chassagne-Montrachet, one of the roads looks like a 

scythe. Maltoie is in the middle of this scythe. Vines are 

situated above argovian marlstone and are planted equally to 

red and white grapes. 

 

There are several blocks of Maltroie (La Maltroie, Les 

Places, and Ez Crets). The domaine sources from each of the 

latter two with one of the parcels being next to Gagnard’s 

plot.  The soils are deeper in this plot, similar to Vergers vs 

more gravel in the Maltroie down the road.  These are bigger, 

richer wines with length and minerality. 

 

Champsgain  

.12 hectare (.3 acre) owned 

 

This vineyard sits almost entirely between 240 and 250m and 

is surrounded on three sides by other Premiers Crus, Les 

Fairendes, En Cailleret, Vigne Derriè, and La Maltroie. 

 

Champsgain vineyard had has deeper soils than some of the 

surrounding vineyards. With these wines you feel you are on 

your way to Morgeot. Some vintages the wines are lean, 

more like Maltoie, and other vintages are bigger, more like 

Morgeot. 

 

Morgeot 

.35 hectare (.86 acre) owned 

 

Laying in the southern end of the appellation, Morgeot has 

19 sub-divisions. Soils are generally clay over a limestone 

base. Both red and white grapes are planted. 

 

50% of the domaine’s Morgeot comes from Le Carduse, 

which has very rocky soil, and 50% comes from Les 

Fairendes, which has yellow/red soil that is very easy to 

work. Morgeot vineyard wines are richer, bigger and with 

more power. The wines age very well. Alex believes that it 
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is important to avoid picking too late here for the wines can 

become too big and lose structure. 

 

Les Chenevottes 

.35 hectare (.86 acre) owned 

 

Les Chenevottes rises primarily above 240m and is 

completely surrounded by other Premieres Crus vineyards of 

Les Macherelles, Les Vergers, Les Pasquelles, Les Commes 

and Les Bondues.  Known for its white wines, the vineyard 

is not overly humid, mostly flat and is located west of N6 

before it enters St-Aubin. 

 

This vineyard lies in the base of a valley and the soils are 

light, made up of sediment and iron.  The result of these soils 

and the vines of 50-60 years of age is the grapes are generally 

riper and the wines can be very fat and juicy, but that isn’t 

Alex’s style. Alex usually picks the first day of harvest to 

keep freshness and zest. Sugars rise very fast on Chenevottes 

and the wines can get too alcoholic. The vines have lots of 

chicks and hens (milendange). The sugar levels of smaller 

berries can jump more quickly. If this happens, you lose 

acidity. Alex does not have much trouble getting lower 

alcohol and excellent acidity, but he must monitor the grapes 

very closely. The result is a wine of elegance and restraint, 

but is immediately approachable. 

 

Grandes Ruchottes 

.35 hectares (.86 acre) owned 

 

Underlaid by marly limestone, this excellent white wine 

vineyard is bordered to the south by Les Petits Clos and Les 

Fairendes. It is positioned at an elevation of 260 to 280m. 

 

This is the oldest vineyard for Bernard Moreau.  It was 

planted by Alex’s grandfather in 1939. There is very little top 

soil, 35-40cm. Soils are limestone and rock, “roche mare”. 

Wines have power balanced with minerality. They age the 

longest. The wines need time to age, 4-8 years. Grandes 

Ruchottes is at the same quality level as Volnay-Caillerets.  

These two vineyards are widely considered to be of Grand 

Cru status.   

 

Bâtard-Montrachet  

Purchased fruit – area (hectares) varies 

 

These vines straddle the line between the Chassagne-

Montrachet and Puligny-Montrachet appellations with 1/3 

located in the former and 2/3 in the latter, most of which are 

at or above an elevation of 250m and are positioned adjacent 

to and just below the Grand Crus vineyards of Le Montrachet 

and Montrachet. 

Domaine Bernard Moreau’s Bâtard comes from one of the 2 

best parcels of Bâtard (extreme north and extreme south). 

Their parcel is right on the border with Puligny-Montrachet. 

The soil in Bâtard is much deeper and calls for more 

treatment in wood. Bâtard-Montrachet was first vinified in 

2008 with a production of only one barrel. This is the most 

powerful of the Grand Crus, more like Morgeot in style with 

power. 

   

Chevalier-Montrachet 

Purchased fruit – area (hectares) varies 

 

This prime vineyard is the oldest of the properties and is at 

about 275m of elevation and sits just above Montrachet 

which is at 250m; these vineyards are located northwest of 

the village of Puligny-Montrachet. 

 

The domaine’s vines are up the hill, above Monty’s plot. 

There is a lot of variation in the soil between density and 

minerals. Chevalier- Montrachet was first vinified in 2010 

with a production of two barrels. 1 new barrel. 1 used. 

Chevalier-Montrachet is more like Grand Ruchottes, more 

mineral and fresh.   

 

 

THE REDS 

 

Domaine Bernard Moreau has been producing red wines 

from Chassagne-Montrachet since the 1930s. Many don’t 

know that approximately 33% of the wines made in the 

Chassagne-Montrachet appellation are red. These are wines 

of minerality in a masculine style. Export markets focus on 

the whites from the region, but things are changing due to 

many producers bringing more softness and approachability 

to their wines.  

 

Domaine Bernard Moreau delivers their red grapes to the 

winery in 15 kilo baskets. Initially, the grapes were 

transferred to a sorting table and 100% de-stemmed. 

Fermentation was done with as many whole berries as 

possible, but now Alex is experimenting with 30-40% whole 

cluster (with stems) for 1er Cru Chassagne-Montrachet 

rouge and his Volnays. Oddly enough, this makes the wines 

more delicate, not more rustic. 

 

Bourgogne  

The vineyards are also located in Chassagne-Montrachet, 

and these are specifically just below Pierres.  The wine is 

aged 100% in oak, but nothing new.  Chassagne-Montrachet 

rouge (and Bourgogne) can be a little rough if you don’t 

handle the wine very gently. Gentle handling and the use of 

transferring of wine by gravity are key to Alex’s approach.   
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Chassagne Montrachet VV Rouge 

3.7 hectares (9.14 acres) owned 

 

From old vines 50-55 years of age.  Again, Alex tries to be 

very gentle with the wine to avoid coarse tannins. He reduced 

the oak treatment in 2011 from 30% to 25% to avoid dried 

out tannins.   

 

Why Volnay?  

Alex and Benoit wanted to make Volnay because they love 

to drink Volnay. They do not manage the vineyards but do 

all of the harvesting of each plot. 

 

Volnay red wines differ from Chassagne-Montrachet reds in 

that they are the most elegant of the reds coming from Côte 

du Beaune. They display delicate tannins, a feminine touch. 

At times can be quite firm in structure.  

 

Volnay-Santenots 

Purchased fruit – area (hectares) varies 

 

This wine comes from the Les Plures vineyard, which is in 

the south part of Volnay; it gives a rich and velvety nose.  

Alex used to do 100% new wood, but has reduced oak to only 

60%, with 30% of it new.  He does a tiny bit of whole cluster, 

which adds some spicy notes. Only 5 barrels are produced. 

 

 

Volnay-Clos des Chênes  

Purchased fruit – area (hectares) varies 

 

Situated between 280m and 300m, this vineyard is often 

thought to be the best example of Volnay, however there is a 

divergence between the higher and lower areas which are 

bisected by the D973.  The lower section is considered the 

superior portion and is situated on well-drained soil above 

Jurassic limestone with a south-eastern exposure. 

 

The vines grow on clay and limestone and it’s higher in 

altitude.  Clos des Chênes is one of the more masculine 

parcels in Volnay.  There is more structure to the wines. 

More than 1/3 of this wine is fermented whole cluster.  Only 

2 barrels are produced. 

 

Volnay-Caillerets 

Purchased fruit – area (hectares) varies 

 

Vineyard soil here is mostly oolitic limestone (limestone 

made up of oolites, small rounded particles) and marl 

(mixture of clay with calcium carbonate.) Per Jasper Morris 

from Inside Burgundy – “As the name Cailleret implies, 

small stones abound in the vineyard, excellent for reflecting 

heat and assisting drainage.” 

Wines from Caillerets display a deep rich aroma and 

minerality in flavor. Only 5 barrels are produced.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

WINES 

 

Saint Aubin 1er Cru, En Remilly 

Chassagne Montrachet  

Chassagne Montrachet Vieilles Vignes (Rouge) 

Chassagne Montrachet 1er Cru, Champs Gain 

Chassagne Montrachet 1er Cru, Les Chenevottes 

Chassagne Montrachet 1er Cru, La Maltroie 

Chassagne Montrachet 1er Cru, Morgeot 

Chassagne Montrachet 1er Cru, Les Vergers 

Chassagne Montrachet 1er Cru, Les Grandes Ruchottes 

Chevalier Montrachet 

Bâtard Montrachet 

Volnay 1er Cru Santenots 

Volnay 1er Cru Caillerets 

Volnay 1er Clos de Chênes 


