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2013 Growing season: mild winter, cold spring, splendid summer  

 
The 2013 winter was mild and humid. Budbreak took place later than usual (beginning of May). Spring began 

rather cold and rainy, especially in May. Flowering started mid-June and ended early July. The 23rd of July 

was marked by a significant hailstorm in the Cote de Beaune. Other than this one accident and a few storms, 

July and August were particularly beautiful and hot, allowing veraison to take place in the optimal 

conditions.  

Late harvest for a terroir-driven vintage  
 

This year, we started the harvest with the whites. On the 

26th of September, we started with the Bienvenues-

Batard-Montrachet in the Cote de Beaune, and 

Montagny in the Cote Chalonnaise. The 30th of 

September, Pinot noir followed the Chardonnay with the 

Beaune 1er Cru Clos de l’Ecu Monopole and the 

Mercurey 1er Cru Clos des Myglands and Clos du Roy. 

The sanitary state of the vineyards was quite 

heterogeneous, but we harvested beautiful grapes in the 

1ers crus and grand crus. We carried out an extensive 

sorting when the grapes arrived at the cellar (around 

10%). Yields are around -10% to -15% for the vineyards of the domaine and are especially low in white 

(Mersault, Corton-Charlemagne). We did not vinify with whole clusters this year in the Cote d’Or and were 

only at 25% for the Framboisiere in Mercury.  

2013 vintage at Domaine Faiveley by the numbers: 13 days of cutting, 320 harvesters, porters, and cellar 

workers, 210 different parcels harvested, and 1800 barrels filled.  

The Wines (november 2013) 
 

Our red wines: Our wines are deeply colored this year with a bouquet of crisp fruit (cherries) and fresh fruit 

(pineapple, mango, peach). On the palate they are alive, concentrated, structured and remarkably balanced. 

They are just beginning the malolactic fermentation and 

are promising an excellent evolution.  

Our white wines: On the nose, the mineral and floral 

notes harmonize nicely with citrus fruit (lemon and red 

grapefruit), and fresh hazelnut. Good maturity at harvest 

and great acidity levels produced wines that are fresh, 

chiseled, intense and full of energy. Certainly a great 

vintage in the making.  

 


