Domaine Rollin
We began working with Maurice Rollin in 1982 shortly after his son, Remi, had joined the family enterprise. It was Maurice’s father,
Raymond, who first purchased vineyards in his local village of Pernand where, like his father before him, he was engaged as a vineyard worker. Maurice decided in 1955 to begin making and bottling wines from the family holdings, with a growing group of private
clients to support his efforts. His success enabled him to purchase further holdings, including a parcel in the “Ile des Vergelesses”, the
most exalted of the vineyards of Pernand. In its present state, the Rollin domaine covers twelve hectares of vineyards, eight of which
are owned with the other four being rented via the system of metayage or fermage. The vineyards are spread over five separate communes (Pernand Vergelesses, Savigny les Beaune, Echevronne, Aloxe Corton and Chorey les Beaune). The estate produces approximately 60,000 bottles per year across fourteen separate appellations. Our long history with the Rollin family has provided us with
an ever-growing appreciation of the charms of the wines of this domaine and, most particularly, the enchanting terroir of Pernand
Vergelesses, one of the villages in the Côte d’Or that produces wines of exceptional value.
Viticulture:
• Farming: Lutte Raisonnée, certified by Terravitis since 2015
• Treatments: No herbicide, chemical and organic fertilizer,
synthetic treatments only when necessary
• Ploughing: Annual ploughing to promote soil health
• Soils: Limestone-clay
• Vines: Average vine age 40 years; vines trained in Guyot.
• Yields: Controlled through severe winter pruning, extensive
debudding, and an occasional green harvest
• Harvest: Entirely manual except for the Hautes Côtes de
Beaune, usually in late September
• Purchasing: Entirely estate fruit

Vinification:

Aging:

• Fermentation: All fermentations are spontaneous. Aligoté
ferments in tank, Hautes Côtes de Beaune wines ferment half in
tank and half in barrel. All other white wines ferment in barrel.
Red wines ferment in stainless-steel tanks after total destemming and a 5-6 day cold soak.

• Élevage: 12 months in 228-l barrels (15-20% new) followed
by 6 months in stainless-steel tanks

• Extraction: A combination of punchdowns and pumpovers
depending on the vintage.

• Fining and Filtration: Most wines are almost always unfined
and unfiltered.

• Chaptalization and Acidification: Chaptalization when
necessary

• Sulfur:

• Lees: Wines stay on their fine lees for the duration of their
élevages

• Pressing: Whole-cluster, direct pneumatic pressing for white
wines, pneumatic pressing for red wines
• Malolactic Fermentation: Occurs spontaneously in barrel in
the spring
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Domaine Rollin
Bourgogne Aligoté

At a Glance:

In The Cellar:

• Appellation: AOC Bourgogne Aligoté

• Fermentation: Wine ferments spontaneously in stainless-steel
tank

• Encépagement: Aligoté (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

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

• Average Alcohol by Volume: 12%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in tank in early
spring

• Average Total Acidity:

• Élevage: 8-10 months in stainless steel tank
• Press Wine: Blended after pressing

In The Vineyard:

• Fining and Filtration: Unfined, occasional plate filtration

• Parcel Names, Slopes, and Locations: From a 1.7 ha parcel
on the border of Pernand and Echevronne.

• Sulfur:

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average age 50 years, with
many significantly older; vines trained in Guyot
• Average Yields:
• Average Harvest Date and Type: Manual, mid September

In The Glass:
There is no better version of this modest white Burgundy than
the one produced by Rollin. From very old vines (50 years plus)
in a parcel of 1.7 hectares on the border of Pernand and the
neighboring village of Echevronne, it carries the lively acidity
that is part of the character of the grape but also the personality
of the wines of Pernand. The age of the vines imparts density and
body that shows this grape at its very best.
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Domaine Rollin
Bourgogne Hautes Côtes de Beaune Blanc

At a Glance:

In The Cellar:

• Appellation: AOC Bourgogne Hautes Côtes de Beaune
• Encépagement: Chardonnay (100%)

• Fermentation: Wine ferments spontaneously in stainless-steel
tanks and 400-l neutral oak barrels
• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

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

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel and tank in
early spring

• Average Total Acidity:

• Élevage: 8-10 months in stainless steel tank (50%) and 400-l,
neutral oak barrels (50%)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From east-facing,
mid-slope parcels in the Echevronne

• Fining and Filtration: Unfined, occasional plate filtration
• Sulfur:

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average age 20 years,
trained in Guyot
• Average Yields:
• Average Harvest Date and Type: A mixture of manual and
mechanical harvesting, usually in late September

In The Glass:
From a small parcel of Chardonnay planted in the western reaches of Pernand on into Echevronne, the Rollins produce a white of
lively acidity but with a certain heft that comes from the strictly
limited production levels required to achieve maximum maturity from grapes planted on these slopes that see less late afternoon
sun.
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Domaine Rollin
Pernand-Vergelesses Blanc

At a Glance:

In The Cellar:

• Appellation: AOC Pernand-Vergelesses

• Fermentation: Wine ferments spontaneously in 228-l barrels

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

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

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in early
spring

• Average Total Acidity:

• Élevage: 12-14 months in 228-l barrel (10% new)
• Press Wine: Blended after pressing
• Fining and Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 4 parcels in
Pernand, mostly east-facing

• Sulfur:

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average age 40-45 years,
trained in Guyot
• Average Yields:
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
R ollin’s basic Pernand-Vergelesses Blanc—always a knockout for
the price— is a tension-filled wine that belies its proximity to the
mighty Corton in its profound minerality and its power, yet displays all the freshness and focus of the Rollin style. A laser-like,
crystalline nose beams limestone essence straight into the cerebellum, and the clean, kinetic, beautifully delineated palate leads
to a long, overtly salty finish that leaves the drinker invigorated.
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Domaine Rollin
Pernand-Vergelesses Blanc Les Cloux

At a Glance:

In The Cellar:

• Appellation: AOC Pernand-Vergelesses

• Fermentation: Wine ferments spontaneously in 228-l barrels

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

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

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in early
spring

• Average Total Acidity:

• Élevage: 12-14 months in 228-l barrel (20% new)
• Press Wine: Blended after pressing
• Fining and Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the Cloux parcel on the northern slope of the Corton hill, situated just below
the Sous Frétille 1er Cru.

• Sulfur:

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average age 40-45 years,
trained in Guyot
• Average Yields:
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
This wine, coming from the ideally positioned Les Cloux lieudit, possesses a lower-pitched, deeper nose than the basic Pernand-Vergelesses above, but with an equivalent limestone intensity more solid in its character than powdered. The palate
is richer and thicker as well, but suffused with the alert acidity
typical of the Rollin style.
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Domaine Rollin
Pernand-Vergelesses Blanc 1er Cru Sous Frétille

At a Glance:

In The Cellar:

• Appellation: AOC Pernand-Vergelesses 1er Cru

• Fermentation: Wine ferments spontaneously in 228-l barrels

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

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

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in early
spring

• Average Total Acidity:

• Élevage: 12-14 months in 228-l barrel (30% new)
• Press Wine: Blended after pressing
• Fining and Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the south-facing
Sous Frétille lieu-dit, which overlooks the village of Pernand

• Sulfur:

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Planted in the late 1980's,
trained in Guyot
• Average Yields:
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
At the beginning of the 2000's, the Rollins acquired a tiny parcel
of very old vines in this premier cru. The resulting wine is dazzlingly energetic, a swarm of enveloping mineral and spice aromas giving way to a palate of thrilling intensity and concentration. The overall impression of Sous Frétille is sleeker than that
of Les Cloux, but there is no less power in reserve, and its intricate, multilayered personality hints at its ultra-close proximity to
grand cru territory.
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Domaine Rollin
Corton-Charlemagne Grand Cru

At a Glance:

In The Cellar:

• Appellation: AOC Pernand-Vergelesses 1er Cru

• Fermentation: Wine ferments spontaneously in 228-l barrels

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic, whole-cluster direct pressing

• Average Annual Production:

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

• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in early
spring

• Average Total Acidity:

• Élevage: 12-14 months in 228-l barrel (50% new)
• Press Wine: Blended after pressing
• Fining and Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: From two parcels in
the Corton-Charlemagne Grand Cru. The first is a south-facing, mid-slope area of vines in the Aloxe-Corton section. The
second is at the top of the south-west facing slope in the Pernand section.

• Sulfur:

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Vines in Aloxe section
plantted 1976; vines in Pernand section planted 1948. All vines
trained in Guyot.
• Average Yields:
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
The first half of a tasting at Rollin always culminates with this,
one of the keystone white Burgundies of the Rosenthal portfolio.
We have collectively experienced dozens of older bottles through
the years, and it is a wine that never fails to dazzle. It spends a full
two winters in the cellar as per tradition, and it wears its 50%
new oak effortlessly.
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Domaine Rollin
Bourgogne Hautes Côtes de Beaune Rouge

At a Glance:

In The Cellar:

• Appellation: AOC Bourgogne Hautes Côtes de Beaune
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming, wine is moved by
gravity into stainless-steel tanks, where it sees a 4-5 day cold
soak and ferments spontaneously.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

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

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in early
spring

• Average Total Acidity:

• Élevage: 8-10 months in stainless steel tank (50%) and 400-l,
neutral oak barrels (50%)
In The Vineyard:

• Press Wine: Blended after pressing

• Parcel Names, Slopes, and Locations: From 2 ha of vines in
Pernand and Echevronne

• Fining and Filtration: Unfined and unfiltered

• Soil Types and Compositions: Limestone-clay

• Sulfur:

• Vine Age, Training, and Density: Planted between 1971 and
1986, trained in Guyot
• Average Yields:
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
Always a sleek yet charming wine of immense energy, this wine's
fruit is crunchy and snappy rather than thick and juicy, underlining the deep mineral streak that runs through all of Rollin’s red
wines.
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Domaine Rollin
Pernand-Vergelesses Rouge

At a Glance:

In The Cellar:

• Appellation: AOC Pernand-Vergelesses
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming, wine is moved by
gravity into stainless-steel tanks, where it sees a 4-5 day cold
soak and ferments spontaneously.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

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

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in early
spring

• Average Total Acidity:

• Élevage: 12-14 months in 228-l barrels (20% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From several plots in
Pernand, including Les Pins, on the northern side of the village,
and Les Noirets, on the southern side of the village

• Fining and Filtration: Unfined and unfiltered
• Sulfur:

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Mostly planted in the
1980's, trained in Guyot
• Average Yields:
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
Like its companion village white, this wine is a standard bearer
for the Rollin domaine, making a statement about the charm and
tenacity of the best wines of this region. Most of the vines are old
and the resulting wine has significant backbone but, like the truest wines of Pernand, the color is more often ruby-garnet rather
than a deep red.
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Domaine Rollin
Aloxe-Corton Rouge

At a Glance:

In The Cellar:

• Appellation: AOC Aloxe-Corton
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming, wine is moved by
gravity into stainless-steel tanks, where it sees a 4-5 day cold
soak and ferments spontaneously.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

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

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in early
spring

• Average Total Acidity:

• Élevage: 12-14 months in 228-l barrels (20-25% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From three different
vineyard sites: Les Boutières, Les Caillettes, and Les Guérets,
which is classified as a 1er cru

• Fining and Filtration: Unfined and unfiltered
• Sulfur:

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Les Boutières planted in
1957, Les Caillettes in 1959, Les Guérets in 1978. All vines
trained in Guyot.
• Average Yields:
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
Aloxe-Corton is the weightlifter to Pernand’s runner. Always a
bit more gritty, structured, and viscerally earthy than its neighbor, Aloxe-Corton can also take longer to come around in bottle. But the payoff is a wine of great substance and depth that
tends to offer amazing value due to its relatively under-the-radar
reputation. Rollin’s exceptional rendering of this appellation is
definitely of a piece with their overall lineup in its precision and
its mineral drive, but it shows the scrappier, wilder character of
its birthplace.
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Domaine Rollin
Savigny-lès-Beaune Aux Grands Liards

At a Glance:

In The Cellar:

• Appellation: AOC Savigny-lès-Beaune
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming, wine is moved by
gravity into stainless-steel tanks, where it sees a 4-5 day cold
soak and ferments spontaneously.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

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

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in early
spring

• Average Total Acidity:

• Élevage: 12-14 months in 228-l barrels (20% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the Grands
Liards parcel, located between Savigny and Pernand

• Fining and Filtration: Unfined and unfiltered
• Sulfur:

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Two thirds of the parcel
was planted in 1947, the remainder in 2010. Vines are trained
in Guyot
• Average Yields:
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
This wine is the newest addition to the Rollin domaine. The first
vintage produced was in the 2007 vintage. The first wines produced by the Rollin family from this vineyard show the wine to
be surprisingly firm and structured with a density rare to find
in the Savigny appellation. Again, an instance where we bottle a
few magnums each year based upon our belief that this wine has
significant capacity to grow as it ages.
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Domaine Rollin
Pernand-Vergelesses 1er Cru Les Vergelesses

At a Glance:

In The Cellar:

• Appellation: AOC Pernand-Vergelesses 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming, wine is moved by
gravity into stainless-steel tanks, where it sees a 4-5 day cold
soak and ferments spontaneously.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

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

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in early
spring

• Average Total Acidity:

• Élevage: 12-14 months in 228-l barrels (30% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the top of the
east-facing Vergelesses parcel, just below the Ile des Vergelesses

• Fining and Filtration: Unfined and unfiltered
• Sulfur:

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Planted in 1959, trained in
Guyot
• Average Yields:
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
The first of a trio of Premiers Crus from Pernand that are produced by the Rollins, the « Les Vergelesses » is the most tender
and feminine of the group. The vineyard sits on a gentle slope in
the southern sector of the village and just beneath the “Ile des
Vergelesses” facing south-southeast. It is a wine of silky tannins
and forward fruit. Production of this elegant wine is very limited
at the domaine providing us with only one barrel each year.
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Domaine Rollin
Pernand-Vergelesses 1er Cru Les Fichots

At a Glance:

In The Cellar:

• Appellation: AOC Pernand-Vergelesses 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming, wine is moved by
gravity into stainless-steel tanks, where it sees a 4-5 day cold
soak and ferments spontaneously.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

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

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in early
spring

• Average Total Acidity:

• Élevage: 12-14 months in 228-l barrels (30% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the east-facing
Fichots parcel, directly north of the Vergelesses

• Fining and Filtration: Unfined and unfiltered
• Sulfur:

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Average age 40 years, with
the oldest vines planted in 1945 and 1932. All vines trained in
Guyot.
• Average Yields:
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
The Fichots makes a wine of substantially more structure than
its neighbor “Les Vergelesses”. Another old vines parcel, the wine
has firm tannins, deeper color than its companions and a more
masculine mien; but, it nevertheless speaks clearly of the terroir
of Pernand with its spice and red fruit flavors.
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Domaine Rollin
Pernand-Vergelesses 1er Cru Ile des Vergelesses

At a Glance:

In The Cellar:

• Appellation: AOC Pernand-Vergelesses 1er Cru
• Encépagement: Pinot Noir (100%)

• Fermentation: After total destemming, wine is moved by
gravity into stainless-steel tanks, where it sees a 4-5 day cold
soak and ferments spontaneously.

• Average Annual Production:

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 13%

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

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in early
spring

• Average Total Acidity:

• Élevage: 12-14 months in 228-l barrels (30% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the middle of
the Ile des Vergelesses 1er cru, facing north across the valley
from the Corton-Charlemagne.

• Fining and Filtration: Unfined and unfiltered
• Sulfur:

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Two thirds planted in
1946, with the ramainder planted in 1989.
• Average Yields:
• Average Harvest Date and Type: Manual, usually in late
September

In The Glass:
This vineyard is recognized by everyone as the prime site within
the Pernand appellation. It sits at almost 300 meters altitude on
a gradually sloping hill that faces southeast. The wines of the Ile
des Vergelesses are consistently the most complex and satisfying
reds of the appellation and present remarkable value. We always
bottle much of this wine in magnums out of respect for its high
quality and its ability to age gracefully.
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