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Gerard Harmand and his son, Philippe, now lead this family-run estate that was established in the late nineteenth century. Encom-
passing 9 hectares of vineyards, all planted to Pinot Noir and situated exclusively within the boundaries of the village of Gevrey 
Chambertin the estate today is undergoing a passing of the torch from father Gerard to son Philippe. Although its wines have always 
displayed an attractively unforced classicism, the domaine has made notable strides in terms of precision, balance, and expressiveness 
over the past five years, due in large part to improvements in its cellar work: better temperature control, managing extraction with 
greater gentleness, moving the wines by gravity, and refining its oak sources and barrel regimens. Gevrey-Chambertin accounts for 
the largest surface area under vine in the entire Cote de Nuits, and it can be challenging to get a handle on its broad range of terroirs.  
How fortunate for RWM and its clients that the Domaine Harmand-Geoffroy offers us the opportunity to taste the village’s nuances, 
rendered with precision and grace.

Viticulture:

• Farming: Lutte Raisonnée

• Treatments: No herbicide and no insectice, synthetic fungi-
cide used only when absolutely needed.

• Ploughing: Annual ploughing of the vineyards to maintain 
soil health

• Soils: A variety of sites in the crus of Gevrey-Chambertin, all 
with limestone-clay soils

• Vines: Average 50 years old; oldest vines 80 years old. All are 
all planted in Guyot.

• Yields: Severe pruning , debudding and an annual green har-
vest control yields.

• Harvest: Entirely manual, with sorting in the vineyard and 
loading into small crates

• Purchasing: Entirely estate fruit

Aging:

• Élevage: Wines rest in barrel for 12-16 months.  Village and 
1er-cru wines see 20-40% new oak; grand cru wines see c. 80% 
new oak.  Wines are racked by gravity during élevage.

• Lees: All wines are kept on their fine lees until bottling.
 
• Fining and Filtration: No fining, no filtration

• Sulfur: Applied at harvest and after malolactic fermentation.  
15-20 mg/l free sulfur, c. 45 mg/l total sulfur.

Vinification:

• Fermentation: Following total destemming and a 5-day cold 
soak, wines ferment spontaneously for 15-21 days in stain-
less-steel tanks.

• Extraction: Punchdowns and pumpovers, depending on the 
nature of the vintage.

• Chaptalization and Acidification: Chaptalization when 
necessary

• Pressing: Pneumatic

• Malolactic Fermentation: Occurs spontaneously in barrel in 
the spring
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Bourgogne Rouge La Nouroy

At a Glance:

• Appellation: AOC Bourgogne

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5-13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: Sourced from a .25 ha 
parcel on the eastern side of Gevrey-Chambertin.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines average 30 years old 
and are trained in Guyot.

• Average Yields: 25-30 hl/ha

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

In The Glass:

Although it comes from regional Bourgogne plots on the plain, 
this wine is vinified just like the more prominent appellations, 
with a long, slow fermentation to obtain the fine extracts of the 
Pinot Noir. This tiny parcel produces just enough wine to afford 
us access to 100 cases or so per year.

In The Cellar:

• Fermentation: Following total destemming and a 5-day cold 
soak, wine ferments spontaneously for 15-21 days in stain-
less-steel tanks.

• Pressing: Pneumatic

• Time on Lees: 12 months

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 12 months in neutral barrels

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, unfiltered 

• Sulfur: Applied at harvest and after malolactic; 15-20 mg/l 
free sulfur, c. 45 mg/l total sulfur.
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Gevrey-Chambertin

At a Glance:

• Appellation: AOC Gevrey-Chambertin

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5-13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From small parcels 
totaling c. 4 ha across Gevrey-Chambertin

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines range from 25 to 90 
years old and are trained in Guyot.

• Average Yields: 25-30 hl/ha

• Average Harvest Date and Type: Manual, mid September

In The Glass:

This is an absolutely classical Gevrey: rich yet graceful, this wine 
shows the wild berry fruit and charming rusticity that are the 
hallmarks of true Gevrey-Chambertin. Depending on harvest 
levels, there are 100 to 200 cases available annually for the US 
market.

In The Cellar:

• Fermentation: Following total destemming and a 5-day cold 
soak, wine ferments spontaneously for 15-21 days in stain-
less-steel tanks.

• Pressing: Pneumatic

• Time on Lees: 16 months

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 16 months in barrels, 20% new

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, unfiltered 

• Sulfur: Applied at harvest and after malolactic; 15-20 mg/l 
free sulfur, c. 45 mg/l total sulfur.
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Gevrey-Chambertin En Jouise

At a Glance:

• Appellation: AOC Gevrey-Chambertin

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5-13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From c. 1 ha in the En 
Jouise parcel, directly below the 1er cru Clos Prieur

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines are between 70 and 
90 years old and are trained in Guyot.

• Average Yields: 25-30 hl/ha

• Average Harvest Date and Type: Manual, mid September

In The Glass:

This is a wine of finesse and elegance with silky tannins and a 
more openly fruity approach. The domaine owns a bit more than 
a hectare of “En Jouise” making this one of the more important 
cuvées of the domaine. On an annual basis, we purchase three 
barrels (900 bottles/75 cases) for the US market.

In The Cellar:

• Fermentation: Following total destemming and a 5-day cold 
soak, wine ferments spontaneously for 15-21 days in stain-
less-steel tanks.

• Pressing: Pneumatic

• Time on Lees: 16 months

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 16 months in barrels, 30% new

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, unfiltered 

• Sulfur: Applied at harvest and after malolactic; 15-20 mg/l 
free sulfur, c. 45 mg/l total sulfur.
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Gevrey-Chambertin Vieilles Vignes

At a Glance:

• Appellation: AOC Gevrey-Chambertin

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5-13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the En Champs, 
Champerrier, and Combe de Dessus parcels in Gevrey-Cham-
bertin, all beneath the 1er Cru Les Champeaux

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines are between 50 and 
85 years old and are trained in Guyot.

• Average Yields: 25-30 hl/ha

• Average Harvest Date and Type: Manual, mid September

In The Glass:

As with almost every wine from the Harmand-Geoffroy cellars, 
this cuvée is the product of very old vines. The result is a powerful 
wine that shows dark, almost somber fruit.  It is a wine that is 
reticent in its youth and quite profound with seven to ten years 
of age.  Its source on the northern side of Gevrey near Brochon is 
reflected in the sturdy, structured complexity at the wine's core.

In The Cellar:

• Fermentation: Following total destemming and a 5-day cold 
soak, wine ferments spontaneously for 15-21 days in stain-
less-steel tanks.

• Pressing: Pneumatic

• Time on Lees: 16 months

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 16 months in barrels, 30% new

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, unfiltered 

• Sulfur: Applied at harvest and after malolactic; 15-20 mg/l 
free sulfur, c. 45 mg/l total sulfur.
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Gevrey-Chambertin Clos Prieur

At a Glance:

• Appellation: AOC Gevrey-Chambertin

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5-13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From one contiguous, 
.5-ha parcel straddling the upper and lower sections of the Clos 
Prieur lieu-dit (the upper portion is classified as 1er cru, and the 
lower section is classified as village wine). 

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines are between 60 and 
90 years old and are trained in Guyot.

• Average Yields: 25-30 hl/ha

• Average Harvest Date and Type: Manual, mid September

In The Glass:

In our opinion, this is one of the finest village wines available 
from Gevrey; it is elegant yet powerful with a compelling density 
and ripe, sweet tannins. We consider ourselves fortunate to have 
access to at least a single barrel (300 bottles) per annum (and we 
occasionally press our luck and bottle some magnums to extend 
our holdings of this outstanding wine).

In The Cellar:

• Fermentation: Following total destemming and a 5-day cold 
soak, wine ferments spontaneously for 15-21 days in stain-
less-steel tanks.

• Pressing: Pneumatic

• Time on Lees: 16 months

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 16 months in barrels, 30% new

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, unfiltered 

• Sulfur: Applied at harvest and after malolactic; 15-20 mg/l 
free sulfur, c. 45 mg/l total sulfur.
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Gevrey-Chambertin 1er Cru La Bossière Monopole

At a Glance:

• Appellation: AOC Gevrey-Chambertin 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5-13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: The Domaine Har-
mand-Geoffroy owns in its entirety this tiny, .5-ha 1er cru, 
situated at the top of the Combe de Lavaux in northern Gevrey. 

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines are c. 25 years old 
and are trained in Guyot.

• Average Yields: 25-30 hl/ha

• Average Harvest Date and Type: Manual, mid September

In The Glass:

Situated at the top of the Combe de Lavaux in the northern 
tier of Gevrey Chambertin, this wine's source is in a zone that is 
slightly colder than the domaine's other cuvées; thus, the wine is 
often elegant and austere with notes of wild berries being dom-
inant.

In The Cellar:

• Fermentation: Following total destemming and a 5-day cold 
soak, wine ferments spontaneously for 15-21 days in stain-
less-steel tanks.

• Pressing: Pneumatic

• Time on Lees: 16 months

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 16 months in barrels, 30% new

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, unfiltered 

• Sulfur: Applied at harvest and after malolactic; 15-20 mg/l 
free sulfur, c. 45 mg/l total sulfur.
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Gevrey-Chambertin 1er Cru La Perrière

At a Glance:

• Appellation: AOC Gevrey-Chambertin 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5-13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .3 ha in the Per-
rière parcel, directly beneath the Grand-Cru Mazis-Chambertin 
in southern Gevrey.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines are c. 55 years old 
and are trained in Guyot.

• Average Yields: 25-30 hl/ha

• Average Harvest Date and Type: Manual, mid September

In The Glass:

Coming from a 1er cru in southern Gevrey, a zone which typical-
ly provides wines of finesse graced by silky tannins, this is a wine 
frequently marked by red fruits, rather than black.  At its core, 
this is a seductive wine of excellent balance.

In The Cellar:

• Fermentation: Following total destemming and a 5-day cold 
soak, wine ferments spontaneously for 15-21 days in stain-
less-steel tanks.

• Pressing: Pneumatic

• Time on Lees: 16 months

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 16 months in barrels, 30% new

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, unfiltered 

• Sulfur: Applied at harvest and after malolactic; 15-20 mg/l 
free sulfur, c. 45 mg/l total sulfur.
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Gevrey-Chambertin 1er Cru Lavaux Saint Jacques

At a Glance:

• Appellation: AOC Gevrey-Chambertin 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5-13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .7 ha of vines in 
the heart of the Lavaux Saint Jacques

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines are 50-90 years old 
and are trained in Guyot.

• Average Yields: 25-30 hl/ha

• Average Harvest Date and Type: Manual, mid September

In The Glass:

This fabled vineyard site, sitting in the heart of the Combe de 
Lavaux, produces a wine of great breadth and depth with wild 
berry notes (both red and black), ample body and formidable 
age-ability.

In The Cellar:

• Fermentation: Following total destemming and a 5-day cold 
soak, wine ferments spontaneously for 15-21 days in stain-
less-steel tanks.

• Pressing: Pneumatic

• Time on Lees: 16 months

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 16 months in barrels, 30% new

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, unfiltered 

• Sulfur: Applied at harvest and after malolactic; 15-20 mg/l 
free sulfur, c. 45 mg/l total sulfur.



Harmand Geoffroy

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

info@madrose.com • madrose.com

Gevrey-Chambertin 1er Cru Lavaux Les Champeaux

At a Glance:

• Appellation: AOC Gevrey-Chambertin 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5-13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .2 ha of vines in 
the Champeaux parcel high on the Combe de Lavaux

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines average 50 years old, 
with the oldest planted 80 years ago. All are trained in Guyot.

• Average Yields: 25-30 hl/ha

• Average Harvest Date and Type: Manual, mid September

In The Glass:

Situated on a rocky face high on the Combe de Lavaux in the 
northwestern sector of Gevrey Chambertin, the Champeaux 
produces a wine of great nobility and complexity. We consider 
this lieu-dit to be amongst the very finest sites in this renowned 
appellation.

In The Cellar:

• Fermentation: Following total destemming and a 5-day cold 
soak, wine ferments spontaneously for 15-21 days in stain-
less-steel tanks.

• Pressing: Pneumatic

• Time on Lees: 16 months

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 16 months in barrels, 30% new

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, unfiltered 

• Sulfur: Applied at harvest and after malolactic; 15-20 mg/l 
free sulfur, c. 45 mg/l total sulfur.
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Mazis-Chambertin Grand Cru

At a Glance:

• Appellation: AOC Mazis-Chambertin Grand Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5-13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From .75 ha of vines in 
the east-facing portion of the Mazis-Chambertin Grand Cru in 
southern Gevrey.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Vines are 40-60 years old.
All are trained in Guyot.

• Average Yields: 25-30 hl/ha

• Average Harvest Date and Type: Manual, mid September

In The Glass:

As is often the case with the Grand Crus in this southern tier of 
Gevrey, this wine, although powerful, is distinguished and fine 
with notes of raspberry and red cherry fruit in its youth supple-
mented with the aromas of violet, rose and clove; a more wild 
side emerges as the wine ages and pepper, licorice and leather add 
nuance to this beautiful beast.

In The Cellar:

• Fermentation: Following total destemming and a 5-day cold 
soak, wine ferments spontaneously for 15-21 days in stain-
less-steel tanks.

• Pressing: Pneumatic

• Time on Lees: 16 months

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 16 months in barrels, 80% new

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, unfiltered 

• Sulfur: Applied at harvest and after malolactic; 15-20 mg/l 
free sulfur, c. 45 mg/l total sulfur.


