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A rock-solid source of pure, chiseled red Burgundy for us for over 25 years now, Domaine Jérôme Chezeaux is enjoying a particularly 
exciting phase in its history. While the wines have always been honest and delicious, the last few vintages show a level of finesse and 
precision that—in a just world—would vault them into the top ranks of the Côte d’Or’s élite. Furthermore, Jérôme’s daughter Lyse, 
having completed a series of international internships, has now joined her father full-time, her brightness and enthusiasm adding a 
wonderful dimension to our visits to the family cellar.  The estate, founded in 1930, holds 12 ha of vineyards, divided among some of 
the most sought-after sites of Nuits-Saint-Georges, Vosne-Romanée, and the Clos de Vougeot.

Jérôme's wines are graceful yet not exactly polite, always thoroughly extracted but never pushed. Even in the ripest years, they carry 
an acidity which is noble and true, never masked by undue richness and always lending the fruit mouthwatering crunch. As with all 
great Burgundy, the explanation for their singular character resides in that magical, irreducible interzone of man, land, and process. 
All in all, Chezeaux’s are wines utterly devoid of pretense yet riveting in their precise articulation of site and vintage—and they only 
keep getting better.

Viticulture:

• Farming: Lutte Raisonnée

• Treatments: No herbicide, chemical and organic fertilizer, 
synthetic treatments only when necessary

• Ploughing: Annual ploughing to promote soil health

• Soils: Limestone-clay

• Vines: Planted at c. 10,000 vines/ha and trained in Guyot. 
Average vine age 35 years.

• Yields:  Controlled through severe winter pruning and 
debudding; yields average 35-40 hl/ha.

• Harvest: Entirely manual, usually in late September

• Purchasing: Entirely estate fruit

Aging:

• Élevage: Aligoté is raised in stainless-steel tanks and Bour-
gogne blanc is raised in both tank and barrel. Other wines 
spend 18-24 months in barrel, with c. 10% new oak for village 
wines and c. 30% new oak for 1er and grand cru wines.

• Lees: All wines rest on their fine lees until assemblage prior to 
bottling
 
• Fining and Filtration: All wines are unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free sulfur

Vinification:

• Fermentation: Whites ferment sponaneously in barrel and 
stainless-steel tanks, reds ferment in stainless-steel tanks after 
destemming and a 3-4 day cold soak. Cuvaison lasts 2-3 weeks.

• Extraction: Red wines see both punchdowns and pumpovers 
during fermentation, depending on the nature of the vintage.  

• Chaptalization and Acidification: Chaptalization when 
necessary

• Pressing: Whole-cluster, direct pneumatic pressing for white 
wines, pneumatic pressing for red wines

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring 
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Bourgogne Aligoté

At a Glance:

• Appellation: AOC Bourgogne Aligoté

• Encépagement: Aligoté (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a .8 ha parcel in 
Prissey

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Average vine age 35 years, 
trained in Guyot and planted at 10,000 vines/ha

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, early-mid Septem-
ber

In The Glass:

Never one to overemphasize richness in his wines, Jérôme’s 
Aligoté always offers ample cut and notable dryness, its flinty 
core laced with subtle white-flower accents and bright citrus 
fruit.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks.

• Pressing: Pneumatic, whole-cluster direct pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank in early 
spring

• Élevage: 8-10 months in stainless-steel tank

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free.
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Bourgogne Blanc

At a Glance:

• Appellation: AOC Bourgogne

• Encépagement: Pinot Blanc (80%), Chardonnay (20%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a .36 ha parcel 
in Premeaux-Prissey

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines trained in Guyot 
and planted at 10,000 vines/ha

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

Chezeaux’s Bourgogne Blanc, from a third of a hectare of old 
vines in Premeaux-Prissey, speaks of its origins in this specific 
sector of the southern Côte de Nuits in its unusual encépage-
ment. Though clearly a vehicle for the underlying limestone, its 
fruit tends to be more pit-fruit-driven, slightly waxier, and with 
a whiff of exotic flowers not typically associated with Côte d’Or 
Chardonnay.

In The Cellar:

• Fermentation: Since 2018 chardonnay and pino blanc 
co-ferment spontaneously in neutral barrel. Prior to 2018 wine 
co-fermented spontaneously in stainless-steel tank.

• Pressing: Whole-cluster, direct pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: Since 2018, wine spends 8-10 months in 228-l 
neutral barrels.  Prior to 2018, wine spent 8-10 months in 228-l 
neutral barrels (50%) and stainless-steel tank (50%).

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free.
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Bourgogne Rouge

At a Glance:

• Appellation: AOC Bourgogne

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 2.8 ha of parcels 
spread across Nuits and Prémeaux.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines trained in Guyot 
and planted at 10,000 vines/ha

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

As an “introductory” wine to the large array of appellations pro-
duced at this domaine, we could not ask for a finer example to 
set the stage for the grandeur to follow. This wine consistently 
reflects, in simple form, the classic characteristics of the wines 
from the area around Nuits Saint Georges: red and black fruits, 
bright but not too dense color, exquisite balance with lively acid-
ity, somewhat austere at the outset but elegant and savory.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks following total destemming and a 3-4 day cold soak.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 18-24 months in neutral 228-l barrels

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free.



Jérôme Chezeaux

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Vosne-Romanée

At a Glance:

• Appellation: AOC Vosne-Romanée

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .5 ha of vines in 
the Aux Réas, Bossières, and Mezière lieux-dits.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines trained in Guyot 
and planted at 10,000 vines/ha

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

At first whiff, it is clear that one has left the Nuits appellation 
with this Chezeaux wine.  The fruit here is dark, with regal notes 
of truffle and lavender.  The texture is softer and more fruit-for-
ward than his wines from Nuits-Saint-Georges, and the tannins 
are a bit finer and more forgiving, a complex village level wine 
that punches way above its weight.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks following total destemming and a 3-4 day cold soak.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 18-24 months in 228-l barrels (10% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free.
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Nuits-Saint-Georges

At a Glance:

• Appellation: AOC Nuits-Saints-Georges

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 3.3 ha of vines in 
Nuits, principally planted in Les Charbonnières, Les Chaliots, 
and Aux Saint Juliens.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines trained in Guyot 
and planted at 10,000 vines/ha

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

In keeping with the spirit of the underlying terroir, this is wilder 
in character than the estate's Vosne-Romanée—marked by notes 
of iron, and with a subtle rowdiness to its tannins. Never defi-
cient in fruit, it offers plenty of earth and sous-bois elements as 
well, all in an invigoratingly driving fashion. 

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks following total destemming and a 3-4 day cold soak.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 18-24 months in 228-l barrels (10% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free.



Jérôme Chezeaux

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Nuits-Saint-Georges Les Charbonnières Vieilles Vignes

At a Glance:

• Appellation: AOC Nuits-Saints-Georges

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .67 ha of vines in 
the Charbonnières lieu-dit in Premeaux-Prissey, just down the 
road from the domaine's cellar.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines are 85 years old and 
are trained in Guyot and planted at 10,000 vines/ha.

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

With the 2011 vintage (and with our encouragement), Jérôme 
began separating out his oldest villages-level parcel. Boasting true 
old-vines power, this is always more thickly fruited and more 
exuberantly spicy than its muli-parcel village counterpart, with 
greater generosity and length. Its lusciousness, however, does 
nothing to mask the underlying complexity that sets this cuvée 
apart.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks following total destemming and a 3-4 day cold soak.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 18-24 months in 228-l barrels (10% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free.
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Nuits-Saint-Georges 1er Cru Aux Boudots

At a Glance:

• Appellation: AOC Nuits-Saints-Georges 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .34 ha of vines in 
the northernmost section of Nuits, bodering Vosne.  

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines were planted in 
1983 and are trained in Guyot and planted at 10,000 vines/ha.

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

Always a standout in Chezeaux’s cellar, Aux Boudots is perched 
on a steep slope at the northern limit of Nuits-Saint-Georges, 
on the border of Vosne-Romanée. As one might expect given 
its location, this wine combines classically Nuits-Saint-Georges 
iron and sous-bois with fruit a bit more caressing and Vosne-Ro-
manée-like than its more southerly situated counterparts.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks following total destemming and a 3-4 day cold soak.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 18-24 months in 228-l barrels (30% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free.
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Nuits-Saint-Georges 1er Cru Rue de Chaux

At a Glance:

• Appellation: AOC Nuits-Saints-Georges 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .29 ha of vines 
located just south of the center of Nuits, on a steep slope leading 
to the combe west of the village.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines were planted in 
1925 and 1970 and are trained in Guyot and planted at 10,000 
vines/ha.

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

Located almost dead-center in the appellation, Rue de Chaux is 
perhaps the most quintessentially “Nuits-Saint-Georges” among 
Chezeaux’s premier crus. Jerome owns a mere 0.29 hectares in 
this steep, topsoil-deficient vineyard, and his ever-elegant touch 
yields a wine of both grace and power. Darkly fruited, dense, 
and ever-so-slightly brooding, it also offers an enchanting sa-
vory-spicy perfume.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks following total destemming and a 3-4 day cold soak.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 18-24 months in 228-l barrels (30% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free.
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Nuits-Saint-Georges 1er Cru Les Pruliers

At a Glance:

• Appellation: AOC Nuits-Saints-Georges 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .1 ha of vines in 
southern Nuits, near the border witth Premeaux.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines were planted in 
1966 and are trained in Guyot and planted at 10,000 vines/ha.

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

The smallest-production premier cru in Chezeaux’s cellar, 
Les Pruliers lies near the border of Nuits-Saint-Georges and 
Premeaux-Prissey in the southern part of the appellation. Je-
rome works a mere tenth of a hectare here—a parcel of extremely 
old vines that produce a wine of warmth and generosity. More 
full-bodied than the Rue de Chaux above, its fruit is pitched to-
ward the deep-purple and the black, and, while not heavy-hand-
ed in the slightest, it emphasizes robustness over sleekness.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks following total destemming and a 3-4 day cold soak.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 18-24 months in 228-l barrels (30% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free.
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Nuits-Saint-Georges 1er Cru Les Vaucrains

At a Glance:

• Appellation: AOC Nuits-Saints-Georges 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .25 ha of vines in 
southern Nuits, near the border witth Premeaux.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines were planted in 
1991 and are trained in Guyot and planted at 10,000 vines/ha.

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

Nuits-Saint-Georges famously possesses no grand cru vineyards, 
but Les Vaucrains is widely considered one in all but name. Al-
ways the most complete of Chezeaux’s premier crus, Vaucrains 
rumbles with tension—an authoritative wine that exudes an 
impression of depth and solidity. Here, the fruit, mineral, and 
savory elements bind together more tightly, more seamlessly.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks following total destemming and a 3-4 day cold soak.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 18-24 months in 228-l barrels (30% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free.
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Vosne-Romanée 1er Cru Les Chaumes

At a Glance:

• Appellation: AOC Vosne-Romanée 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .4 ha of vines 
in the Chaumes lieu-dit in southern Vosne directly beneath La 
Tâche and Aux Malconsorts.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines were planted in 
1988 and are trained in Guyot and planted at 10,000 vines/ha.

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

This vaunted 1er cru sits on a vein of limestone and marl in 
southern Vosne. Chezeaux produces a wine that marries the exot-
ic spice and succulent fruit of Vosne-Romanée with the mineral 
power of Nuits-Saint-Georges in hugely appealing fashion.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks following total destemming and a 3-4 day cold soak.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 18-24 months in 228-l barrels (30% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free.
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Vosne-Romanée 1er Cru Les Suchots

At a Glance:

• Appellation: AOC Vosne-Romanée 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .33 ha of vines 
in the southeast-facing Suchots lieu-dit, which sits opposite Les 
Richebourgs and La Romanée Saint Vivant.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines were planted in 
1926 and 1980 and are trained in Guyot and planted at 10,000 
vines/ha.

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

Perhaps the greatest wine to issue from this estate, the Suchots 
sits on deep and heavy clay at 270 meters altitude. A veritable tsu-
nami of swoon-worthy Vosne spice ushers in fruit both impres-
sively broad and sumptuously precise, yet somehow everything 
remains focused and fine—a tour de force, vintage after vintage.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks following total destemming and a 3-4 day cold soak.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 18-24 months in 228-l barrels (30% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free.
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Clos de Vougeot Grand Cru

At a Glance:

• Appellation: AOC Clos de Vougeot

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 17.5 ares of 
vines in the Clos Vougeot, immediately above and next to the 
Château du Clos de Vougeot.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines were planted in 
1930 and are trained in Guyot and planted at 10,000 vines/ha.

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September

In The Glass:

Chezeaux produces a masterpiece that is a classic rendition of the 
best that this appellation can offer. Meaty, gamy, full of wild ber-
ry notes and brawny tannins, Chezeaux’s version is masculine, at 
times rustic and impressively age-worthy.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks following total destemming and a 3-4 day cold soak.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in early 
spring

• Élevage: 18-24 months in 228-l barrels (30% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 20 mg/l 
free.


