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Domaine Simon Bize

The winery’s history begins in 1880 in Savigny-les-Beanne. Since
then many generations have followed, each contributing its own
developments and knowledge to establish Domaine Bize as it is
today.

In 1880, the great grandfather Simon Bizge owned a few vineyard
parcels. It was a difficult period in viticulture, as all of the work in
the vines was done by hand.

In 1918, the grandfather, also named Simon Bize, assumed
management of the winery, buying new vineyard parcels. With the
help of a horse for plowing and new agricnltural equipment,
vineyard work became less tedions.

In 1950, the father Simon Bige undertook a decisive
transformation of the domain. An excellent winemaker, be decided
10 bottle and sell his own wine, believing firmly in the importance of
the relationship between ‘the winemafker and bis/ ber clients.” His
savoir-faire permitted bim to establish a client network of both
private individuals and restanratenrs. The quality of his wine was
recognized and appreciated by experts and connoissenrs.

In 1972, Patrick Bize further developed his father’s goals. He built
a cuverie, expanded the barrel cellars, and bonght new parcels to
offer a new, more extensive range of wines.

2013 marked the passing of Patrick Bize. His wife Chisa, his
sister Marielle, and the entire team carry on Patrick’s ever-present
goal of pursuing quality through careful and exacting work in the
vines, working in harmony with nature, and striving to ensure the
domain’s futnre in a bealthy environment.
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White Wine
<Vinification>

Our principal concern is to harvest grapes with good acidity and
sufficient ripeness. Coming as close as possible to the perfect balance
between these elements is the basis of our work. As is the case for
our reds, our goal is to mafke precise, delicate wines, representative of
their terroirs.

White grapes are immediately pressed npon arrival at the winery,
then the must is transferred to tank where it is cooled to 12° C to
enconrage natural sedimentation. After roughly 12 hours the must
is débourbé: the bourbe or heavy lees have settled to the base of the
tank. Only the fine, clear lees are kept. They will nourish the wine
throughont the barrel-aging period until they are racked. This step is
very important.

The decanted munst is transferred directly into barrels in the cellar
where alcoholic fermentation begins naturally three to four days later.
The alcobolic fermentation lasts for an average of four to six weeks
at a relatively stable temperature of 20 ° C to 24° C. The wines
are aged in barrel from 9 to 15 months, depending on the
appellation.
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White Wine
<Barrel aging>

The barrels used for onr white range from one to five years old, the
proportion of new oak varies between 15% and 30%. The
Bourgogne Blancs remain in barrel for approximately 9 months and
are then assembled in tank to retain their freshness and fruity
characteristics. The Villages, 1er Cru and Grand Crus need several
months more in barrel to reveal their complexity.

Malolactic fermentation takes place naturally, beginning as early as
Jannary and often finishing in the spring. When we judge the barrels
10 have aged sufficiently for each appellation, the wines are racked to
stainless-steel tanks for the assembly of each cuvée. During the
assemblage the wines are occasionally lightly filtered. After racking,
certain appellations are returned for a second aging in tank on their
[fine lees for two to four additional months. During this period the
wines become more refined and the oak characteristics better
integrated.
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Red Wine
<Vinification>

One of the Domain’s particularities is our work with whole clusters
(non de-stemmed bunches) or partial whole clusters, based on the
appellation and the vintage.

Throughout our vinification we aim to respect the diversity of our
terroirs by seeking finesse and elegance rather than power and over-
extraction. Grapes are sorted upon arrival at the winery to eliminate
any rot or under-ripe fruit. The sorted fruit is then dropped into
wooden fermentation vats. At this stage we begin to gently punch
down by foot so as to avoid applying excessive pressure to the grapes.
This prevents the seeds from grinding — a source of rustic, astringent
tannins. Alcoholic fermentation then follows as temperatures rise to
33.34° C, during which color, tannins, and aromas are extracted
[from: the grape. Alcobolic fermentation occurs naturally and lasts
between five and seven days.

Once all of the sugar bas been transformed to alcobol the
temperature gradually decreases to 24° C, at which point, based on
tasting, the new wine is de-vatted and pressed. The wine is then
transferred into stainless steel tanks where it is débourbé or decanted,
then placed in oak barrels for an average of one year.
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Red Wine
<Barrel aging>

We use very little to no new oak for the aging of onr reds in order to
preserve the typical aromas of the delicate Pinot Noir varietal. The
oak barrels vary in age from one to six years old. Malolactic
[fermentation takes place between January and June, based on the
appellation.

The reds are racked only once at the end of the barrel aging period.
Each cuvée is then assembled in stainless steel vats prior to
bottling Bottling is generally done between Janunary and March;
wines are neither fined nor filtered.
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White Wine
<Bourgogne blanc 1es Champlains>

In 1986 Simon Bize decided to plant vines in this unused

plot. Particularity: This parcel is planted in 95% Chardonnay, 5%
Pinot Gris. This eastern facing parcel features very pebbly soil, as
the varions surrounding stone buts can attest. A cross erected by
Simon looks over this parcel. This plot, near and dear to the heart
of the domain, boasts a striking view of the valley. This much
beloved plot provides a unique and peaceful ripening environment for
the grapes. More recently, an homage to the Bige family was
completed near this parcel. The wines strike a perfect balance
between richness, roundness, and freshness on the palate. Surface : 4
hectares

<Corton Charlemagne Grand Cru>

Chardonnay vines chosen using massal selection and planted in
1938. The vines are situated on the western most portion of the hill
of Corton, high up the steep slope adjacent fo the commmune of
Pernand 1 ergelesses. The terroir and exposition provide the perfect
conditions for grapes to develop their richness, power, and minerality.
Dense and profound, balanced and structured, vibrant and alive, a
classic Grand Cru. Sutface : 0,20 bectare (split into two parcels of
0,10 ha each)
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Aux Grands Liards

Red Wine

<Savigny-les-Beaune ~ Aux Grands Liards>

The vines in this parcel have the particular feature of having been
planted progressively by three different generations at the domain, in
1939, 1950 and 1979. Several of the oldest vines will be replanted
in 2019. Soil composed of limestone and red, pebbly clay. This wine
Jfeatures a beantiful tannic structure, a rather masculine profile, and
a wonderful sense of balance in each vintage. Very well suited for
aging, this is a perfect example of the wines from Savigny-les-Beanne.
Surface : 1,60 bectare

<Latricieres Chambertin Grand Cru>

Vines planted in 1961, 1971 and 1981. Directly adjacent to the
Grand Cru of Chambertin. Shallow soil of marl and limestone.
The vines cover the entire length of the parcel, with grapes from both
the high and low portions making up the final wine. This Grand
Cru personifies the perfect harmony between power, richness, and
elegance. Ample and silky, the wine reveals a wonderfully complex
aromatic profile of great finesse. A Grand Cru for whom it is wise
10 age several years before enjoying. Surface : 0,32 hectare

( rand Cru

D'ORIGINE PROTEGEE.

2015
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Vintages
<2017>

There is no such thing as a boring year in the Cote. The weather
began similarly fo that of 2016 with a precocions spring and a
sudden drop in temperature on the exact same day as the year
before!

Luckily, there are some measures we can take against such
uncertainty.

The winematkers of Savigny banded together and organized fo
protect the crop. Stacks of hay were distributed throughout the
commune’s vineyards in strategically chosen locations. Well before
the sunrise, when the thermometers plunged, the troops set alight the
haystacks to create a cloud of smoke which protected the vines from
the damaging first rays of sunlight.

This collective defense continued over the course of several nights.
Thongh tiring, it proved effective: throughout the Cote de Beaune
and Cote de Nuits the collective efforts of many villages saved the
harvest.

Another historic year! The vines, protected from the spring frosts,
bore harmonions and healthy grapes. The beantiful crop bronght
smiles to the entire team. The year continued with fantastic growing
conditions, lots of sunlight and little disease pressure. Several
periodic heat waves brought slight hydric pressure but mid-august
rains allowed the grapes to regain their balance, leading to a bhappy
barvest!

A return to normalcy was greatly appreciated at the Domain, given
that a traditional harvest hadn’t occnrred since 2009. Perbaps this
marks the beginning of a new cycle?

<2016>

We thought we wonld never relive a year like 2013, however. ..
After a precocions spring the vines began producing their first buds.
A sudden drop in temperature on the morning of April 27th meant
that nearly all the vineyards of Savigny-les-Beaune were ravaged by
frost. Black frost affected almost the entirety of the Cote de Beaune.
80% of the Domain was affected. The Burgundy level wines, 1er
crus Talmettes, Serpentiéres, Guettes and the Grand Cru Corton-
Charlemagne were not produced this year. Only Latriciéres-
Chambertin were spared. The damage cansed by the frost had us
asking “will the grapes ripen this year?” The vines did eventually
sprout new buds a month and a half after the initial damages. The
new crop reached sufficient alcobolic maturity thanks to its healthy
and vigorous grapes. The 2016 wines are characterized by beantiful
notes of red fruit. Fresh, light and airy, this vintage is blessed with
an elegant verticality. A vintage of rare and seductive wine.
Beginning of harvest: 21st of September 2016
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Vintages
<2015>

Spring started early, but the July heat and the lack of water slowed
down the vines’ growth. The rains in Augnst enconraged excellent
grape maturity. Harvest unfolded with optimum conditions, grapes
that were magnificently ripe and concentrated, and a great team of
harvesters. Yields were 20-30% lower than expected due to thick
and hardened grape skins from the dry weather. The higher degree of
alcobol takes nothing away from the quality of the acidity; a present
balance accompanied by a solid backbone and structure in both the
reds and the whites. Start of harvest: Angust 30 (whites),
September 2 (reds)

<2014>

After a painful year, onr vines surprisingly rediscovered their
strength, as did our team. The springtime was very dry with a
constant northern wind, which hampered the beginning of the growth
eycle for the Chardonnay vines. The hail that fell in June reminded
us of the nightmare of 2013, but luckily the damage was limited
and only les Marconnets and a part of Les Bourgeots were hit.
Harvest lasted almost two weeks and we enjoyed excellent weather
conditions. The whites are exceptional in their minerality, marked
by a particular umami taste in the layers of fruit. The reds are light
as air, with a beantiful structure. Start of barvest: Septenber 11

<2013>

This was an ‘apocalyptic’ year for Savigny and our domaine. The
season began with a lot of rain. On May 3rd, half of the lower part
of the village was flooded. Up until then, the growth cycle and fruit
set had unfolded fairly well. On July 23rd, large storm clonds
poured hail onto the village, and almost all of the vines in Savigny
were destroyed. Despite it all, on October 2nd we began to harvest
the few precious grapes remaining in the parcels of our 1 ergelesses
Blanc. The wines from 2013 are supple with honest fruit.
Unusually for us, nearly all of our cuvées were de-stemmed this year.
Only les Guettes, les Marconnets, les Serpentiéres, and Latriciere-
Chambertin were fermented with whole clusters, as these parcels were
not as damaged by the hail. Start of harvest: October 2
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