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As winemakers, our ultimate goal is to create the
purest expression of the grape, the terroir, and the
vintage. We know following what Nature intended
is the way to make the best-tasting wines. In 2016
and 2021, two separate studies* were conducted by

Magali Delmas, a professor at the UCLA Institute

Made by Nature

of the Environment and Sustainability, and Olivier
Gergaud, a professor of Economics at the KEDGE
Business School in Bordeaux, analyzing the scores

of 200,000 wines from California and France.

They found that wines produced from organic and

biodynamically produced grapes ranked higher than
conventional wines by an average of 4.1 percentage
points for California wines and 6.2 percentage points

for French cuvées.

In 2016, we began our collaboration with Nature in
the Clos Marey-Monge. The opportunity to create
a biodynamic environment in an 18-hectare clos
surrounded by a two-meter-high stone wall was

too significant not to try.

What we have witnessed is incredible. Our soils
are alive. One hundred-year-old vines that were
bearing little fruit are now producing good yields.
Our wines are more honest and energetic, displaying
extra intensity on the nose and vibration on the

palate.

Perhaps the increased presence of wildlife among
the vines is another one of Nature's signs that she
appreciates our efforts. Producing better-tasting
wines and preserving the world all of us depend
upon is a powerful idea that's more important now

than ever.

*'Does Organic Wine Taste Better? An Analysis by Experts’ Ratings,’ Magali Delmas, Olivier Gergaud and Jinghui Lim, 2016
‘Sustainable practices and product quality: Is there value in eco-label certification? The case of wine,’ Magali Delmas and Olivier

Gergaud, Ecological Economics, 2021
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Discover

Burgundy

Located in the eastern part of France, south of Paris
and north of Lyon, Burgundy is one of the world's

most famous wine regions.

1,247 Climats extend from Dijon to Macon,and among
them are some of the most famous names from the
world of wine: Chambertin, Chambolle-Musigny,
Clos de Vougeot, and our own Clos Marey-Monge.
Each Climat has its own story — soil type, gradient,
altitude, sun exposure, and winemaking techniques
—which give its wines their distinct character. Two
Climats situated just meters apart, within the same
appellation and growing the same grape variety can

produce two uniquely different wines.
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Cevrey-Chambertin

Chambolle-Musigny

Vougeot

Nuits-Saint-Georges

Savigny-Les-Beaune

Aloxe-Corton

Ladoix-Serrigny

Chassagne-Montrachet

Cheilly-les-Maranges
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Have you ever wondered why the vintage appears on the label of a wine? Alongside terroir, grape variety, and human

intervention, weather conditions specific to each winegrowing region and vineyard combine to create unique cuvées, each

with its.qualities and-aging potential. In four-season, continental climates like Burgundy, rain, cold heat, sun, frost, and hail

can vary dramatically from year to year.

2021
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unusually rapid cyc > summer
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Our Clos Marey-Monge

When visiting from Paris, the next stop south of  Protected by a two-meter-high stone wall built at the
Beaune is Pommard, located close to the center of  beginning of the 19th century, Burgundy's largest
the Coéte d’'Or. With its mosaic of celebrated sun-  monopole surrounds us. Our Clos Marey-Monge
soaked southeast-facing vineyards and captivating is a collection of distinct soil types with different
sights, smells,and sounds all year round, thevillage of =~ compositions of limestone, iron-rich clay, alluvium,
Pommard is surrounded by ageless, timeless beauty. and other minerals essential to Pinot Noir.

At its heart is our home, Chateau de Pommard.
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Planted between 1940
and 2004

GRANDS ESPRITS

Planted between 1970 and 1980

75 RANGS

Planted in 1962

VIVANT MICAULT

Planted in 1987

EMILIE
~ Planted berween 2017
’ and 2018 4
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ur Comm.itment
to Better Wines

Since 1726, the winemaking families of our Chateau
have left their indelible footprints in the soil. From
the Micaults, the first family of Pommmard, to the
Marey-Monges, the most influential dynasty in all
of Burgundy. Our family, Carabello-Baum, has the

honor of guiding the estate into the future.

The biodynamic and organic certifications are
symbols of our family’s commitment to protecting
biodiversity and environmental regeneration to

ensure the vineyard flourishes for another 300 years.

The 2021 Clos Marey-Monge wines were the first
vintage at Chateau de Pommmard to receive Demeter
biodynamic certification. But we are not stopping
here. Our team continues to learn and improve as you

will witness with our latest vintage release, the 2022.

MONOPOLE

1011

A Legendary Vintage

2022 marked the debut of Jean-Rémi Fray as our

vineyard manager alongside his new team. It
was also the inaugural year for Paul Negrerie and

Sébastien Perdriau at the helm of our winemaking.

We embraced innovation, experimenting with new
techniquesin our vineyards and cellars. The harvest
blessed us with an abundance of high-quality grapes,

and we introduced new characteristics to the wines.




Jean-Rémi Fray

VINEYARD MANAGER

GRAPES GROWING

Each vintage commmences with the pruning of the
previous year's growth. In 2022, we adopted a later
pruning schedule to mitigate the risk of late spring
frost damage. This decision proved wise as we
encountered frost in mid-April yet suffered minimal
harm. The spring and summer brought dry and
sunny conditions, with scarcely any rain, challenging
us to find the perfect timing for the harvest. By
late August, we began the meticulous process of
hand-picking grapes across all 18 hectares of Clos

Marey-Monge, which spanned 12 days.

Paul Negrerte

WINEMAKER

£
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Sébastien Perdriau

ASSISTANT WINEMAKER

WINE MAKING

Paul and Sébastien initiated their craft in the cellar
even before the harvest, employing the “pied de
cuve” technique to cultivate natural yeast from an
early August pre-harvest. This year, we ventured
into whole-cluster fermentation and experimented
with amphora aging for portions of our cuvées. The
presence of increased bacterial activity on the grapes
prompted early malolactic fermentation, which we
handled through a series of early devattings. We're
immensely proud of the vintage’s quality and the
insights gained from our experiments with whole

clusters and amphora.
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TASTING NOTES

The 2022 vintage is distinguished by its richness,
concentration, and ripe character. It was a warm,
dry year, yielding wines with stable vegetal notes
and vibrant color. Our Clos Marey-Monge 2022 Pinot
Noirs burst with crunchy red fruits, showcasing a
robust tannic structure and long, velvety finishes. Our
Famille Carabello-Baum Pinot Noirs and Chardonnays
all display the characteristics and aromatics of their

prestigious appellations.

w.p JASPER MORRIS
g~ [nsidelBurgundy

PRAISE FOR THE VINTAGE

Wine critics have lavished praise on the 2022 Burgundy
vintage, with many hailing it as exceptional. Jasper
Morris MW remarked on the overall excellence of
Burgundy wines, specifically noting Pommmard’s

impressive performance in recent years.

Through this journey, from nurturing our vines to
crafting our wines, we've embraced our core values
of harmony, extraordinary care, conscientious
effort, creative innovation, and a hopeful vision
for the future. The 2022 vintage is a testament to
these extraordinary cuvées and a reflection of our

enduring commitment to creating a more vibrant

world for us all.




Our Clos Marey-Monge
2022 Cuvees

CHTEAL AL
POMMARD

Emailie
2022

In 2017, new vines were planted at the
furthest eastern point of the Clos on
clay-limestone soils with a sandy texture.
Graveland pebblesare also foundin this
area of the vineyard. This is where our
Emilie cuvée begins her journey.

TASTING NOTES

Color: Intense ruby.
Nose: Bright red fruit aromas and
floral notes.
Palate: Rounded tannins. Fruity and
spicy notes.

dcn“dgf III e

CHTEAL AL

Vivant Micault

2022

The vines producing our cuvée Vivant
Micault were originally planted as an
English garden. They grow on fine alluvial
formations from the Avant-Dheune
River and create a fruity Pinot Noir that
is particularly enjoyable when young.

TASTING NOTES

Color: Ruby.

Nose: Aromas of cherry with a hint of
floral notes.

Palate: Ajuicy retention of fresh fruits.

Jomeler i

— BIOLOGIQUE AGRICULTURE FRANCE


https://www.chateaudepommard.com/our-wines/clos-marey-monge/vivant-micault-2022
https://www.chateaudepommard.com/our-wines/clos-marey-monge/emilie-2022

POMMARD L . FOMMAR POMMARD

Grands Esprits Y Nicolas-Joseph & | ‘ Chantrerie

2022 2022 2 2022

Planted between 1970 and 1980, the vines Some of the vines producing our Nicolas- The vines producing our 75 Rangs cuvée The vines of Chantrerie are some of the ‘

are planted on soilsrich in magnesium, oldest in the Clos. They grow on soils 'r’”

sodium, and potassium. At nearly 60 with one of the largest internal surface ., |
years old, they produce a Pinot Noir areasofclayinthe Cote d'Or, producing a » -

with prominent mineral notes and a dark, rich and deep Pinot Noir with silky '.

trademark saline finish. tannins and a mineral finish. .

TASTING NOTES TASTING NOTES I TASTING NOTES TASTING NOTES

giving birth to our Grands Esprits cuvée Joseph cuvée are 80 yearsold. They grow

grow on rocky, limestone-rich soils. They on soils made of flat limestone rocks with

produce a beautifully linear Pinot Noir red clay, yielding a fleshy and complex

with firm tannins and excellent potential Pinot Noir with aromas and flavors of
for long aging. red fruits and silky tannins.

Color: Deep ruby. Color: Intense ruby. Color: Intense ruby. .
Color: Intense ruby. . . . i X . ‘
X Nose: Blackfruit aromas and a touch Nose: Aromas of ripe red fruits, with Nose: An aromatic bouquet with notes

Nose: Aromas of red fruit . . R L ) s

| spi of spice, with notes of vanilla & cocoa. notes of prune and licorice. of blackcurrant and nutmeg.

and spices. ) ) ) ) o ]
. . Palate: Melted tannins. Long and Palate: Chiseled tannins. Salty and Palate: Crisp and invigorating onset. )
Palate: Structured and dense tannins. . o e ) 3 3 .
sapid pleasant finish. mineral finish. Structured but generous tannins.
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https://www.chateaudepommard.com/our-wines/clos-marey-monge/grands-esprits-2022
https://www.chateaudepommard.com/our-wines/clos-marey-monge/75-rangs-2022
https://www.chateaudepommard.com/our-wines/clos-marey-monge/nicolas-joseph-2022
https://www.chateaudepommard.com/our-wines/clos-marey-monge/chantrerie-2022

Clos Marey-Monge
Monopole 2022

The largest monopole in Burgundy, Clos
Marey-Monge benefits from a unique
environment protected by a two-meter-
high stone wall. Positioned at the base
of the hill of Pormmard, the complexity
of our vineyard'’s soils comes from the
alluvia, sand and gravel carried by the
Avant-Dheune river a thousand years
ago. Our blend of the seven cuvées
from the limestone and clay-rich soils
ofthe Clos creates adeep, elegant,and
sophisticated Pinot Noir.

TASTING NOTES

CHATEAL

Simone
9029

Born from vines situated at the highest
point of our Clos Marey-Monge, Simone
embodies the soul of our domaine. Planted
in 1986 on soils with one of the greatest
surface densities of clay in Burgundy, this
Pinot Noiris highly delicate and intense.
Our rarest cuvée is rich, complex and

extremely memorable.

TASTING NOTES



https://www.chateaudepommard.com/our-wines/clos-marey-monge/simone-2022
https://www.chateaudepommard.com/our-wines/clos-marey-monge/clos-marey-monge-monopole-2022
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Baum 2022 Cuveées

Bourgogne Pinot

Noir 2022

Located on the plain that faces
the Clos Marey-Monge, the
soils of Pommard provide the
ideal growing environment for
theregion’s native red grape.
The clay-rich soils of the Céte
de Beaune are the cradle of
our Bourgogne Pinot Noir,
a balanced and silky wine
that expresses the essence
of Burgundy's iconic grape
variety.

TASTING NOTES

Color: Ruby.

Nose: Aromas of red fruits and
woody notes.

Palate: Long finish with a well-
balanced tannic structure.

REGIONAL APPELLATIONS

Bourgogne

Chardonnay 2022

The limestone-rich soils
of the Cote de Beaune are
perfect for producing our
well-balanced, fruity, and fresh
Bourgogne Chardonnay. The
most approachable Burgundy
appellation embodies the
essence of the region’s native
white grape. We see it as a
welcoming introduction to
allthe Villages, Premiers Crus,
and Grands Crus the region’s
vineyards have to offer.

TASTING NOTES

Color: Pale yellow.
Nose: Perfumed white fruit
aromas with floral notes.

Palate: Round and persistent

Bourgogne

Aligoté 2022

Although it is still widely
misconceived to be less
noble than other local grape
varieties, Aligoté has prospered
throughout Burgundy since
the17th century thanksto the
diversity of the region’s terroirs.
This white grape grows mainly
on limestone-rich marl and
clay soils. The rich and round
texture with a mineral edge
shows the character of this
typically Burgundian variety.

TASTING NOTE

Color: Gold.

Nose: Rich and complex with
rhubarb and white flowers.
Palate: Notes of honey, with a

Nuits-Saints-
Georges 2022

The Nuits-Saint-Georges
appellation consists of two
parts. In the north, its soils
are rich in alluvial deposits
from the Meuzin Valley. In
the south, the silty soilscome
from the Vallerots Valley. The
top of the hill has exposed
limestone rocks. Born from
vines on a clay-rich plot, our
Nuits-Saint-Georgesisatonce
intense and complex.

TA

Color: Ruby.

Nose: Fresh, with intense
aromas of red fruit and licorice.
Palate: Generous, with velvety
tannins and a sapid finish.

Vougeot Premier
Cru “Les Petits
Vougeots™ 2022

Surrounded by two prestigious
GrandsCrus, “Les Petits Vougeots”
isatiny and highly sought-after
vineyard in the Cote de Nuits
and an excellent representation
of the outstanding quality of
the Vougeot appellation. Its
marl and limestone-rich soils
lend delicacy and depth to
the wine.

TASTING NOTES

Color: Ruby.

Nose: Blackberry and black
cherry, with lightly toasty and
peppery notes.

Palate: Harmonious and

Clos de Vougeot
Grand Cru 2022

Clos de Vougeot has been
famoussince its construction
by monks in the 11th century.
Some say that you can taste
a part of Burgundy’s history
in a glass of this wine, which
isrich, intense, and complex,
thanks to an exceptional
terroir composed of limestone
and marl.

TASTING NOT

Color: Ruby.

Nose: Smoky and peppery
notes with red fruit aromas.
Palate: Generous with a rich
finish.

finish, with delicate notes of AB lovely aromatic tension. elegant, with perfectly
AGRICULTURE citrus. AGRICULTURE AGRICULTURE integrated tannins.
BIOLOGIQUE BIOLOGIQUE BIOLOGIQUE
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https://www.chateaudepommard.com/our-wines/cote-de-nuits/nuits-saint-georges-2022
https://www.chateaudepommard.com/our-wines/cote-de-nuits/vougeot-premier-cru-les-petits-vougeots-2022
https://www.chateaudepommard.com/our-wines/cote-de-nuits/clos-de-vougeot-grand-cru-2022
https://www.chateaudepommard.com/our-wines/cote-de-beaune/bourgogne-pinot-noir-2022
https://www.chateaudepommard.com/our-wines/cote-de-beaune/bourgogne-chardonnay-2022
https://www.chateaudepommard.com/our-wines/cote-de-beaune/bourgogne-aligote-2022

Savigny-Les-Beaune

2022

Nestled between the Hill of
Corton and the town of Beaune,
Savigny-Les-Beauneis a centuries-
old wine village. Historically,
vineyard ownership passed
between the Dukes of Burgundy
and neighboring abbeys. Its
limestone-rich soils produce
fresh and floral Chardonnay,
agorgeous representation of

COTE DE BEAUNE

Savigny-Les Beaune

2022

Between the Hills of Corton and
Beaune, Savigny-Les Beaune
isa centuries-old wine village.
Historically, vineyard ownership
passed between the Dukes of
Burgundy and neighboring abbeys.
Its gravel-like, limestone-rich
soils produce a fresh, mineral,
and elegant Pinot Noir.

this unique terroir.

TASTING NOTES

Color: Pale yellow.

Color: Intense ruby.

TASTING NOTES

Nose: Raspberry and floral

CERTIFIE

Nose: Floral and fruity notes

and a touch of toast.

Palate: Straightforward with

ripe pear and apricot. A lovely AGRICULTURE

tension on the finish.

BIOLOGIQUE
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(CERTIFIE PAR FR-B10-10
AGRICULTURE FRANCE

Saint-Romain

2022

Instituted in 1947, the Saint-
Romain appellation is located
at the very heart of the Cote
de Beaune and spreads across
a steep slope with excellent
marly and limestone-rich soils.
The Chardonnay vines grow
on clay banks, giving birth to
fruity white wines with intense
minerality.

TASTING NOTES

Color: Pale yellow.

Nose: White fruit aromas with
floral notes.

Palate: Aging aromas and
distinctive minerality. A
refreshing finish with delicate
citrus notes.

CERTIFIE

AB

AGRICULTURE
BIOLOGIQUE

*
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CERTIFIE PAR FR-BI0-10
AGRICULTURE FRANCE

notes, with a slight spicy touch.
Palate: Neat and refreshing

with perfectly integrated
AB I AB

CERTIFIE

AGRICULTURE
BIOLOGIQUE
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CERTIFIE PAR FR-BI0-10
AGRICULTURE FRANCE

Ladoix Premier

Savigny-Les-Beaune
Premier Cru “Les
Laviéres” 2022

Situated in the picturesque
valley of Savigny-Les-Beaune,
“Les Laviéres” is a south-
facing Premier Cru plot. The
vineyard’'s name comes from
“les laves” which are thin, flat
stones that can be found in
limestone-rich soils, offering
ideal conditions for Pinot Noir
to grow. The resulting wines
are fleshy and powerful.

TASTING NOTES

Color: Deep ruby.
Nose: Red fruits and a light
touch of licorice.
AGRICULTURE

Palate: Rich and complex, with BIOLOGIQUE
soft but present tannins.
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CERTIFIE PAR FR-BI0-10
AGRICULTURE FRANCE

Cru “Les Gréchons”

2022

Ladoix is the last vineyard in
the northern Coéte de Beaune
before entering the Cote de
Nuits. “Les Gréchons” is one
of the highest plots on the
steep slopes of the iconic Hill of
Corton, once hometo ancient
quarries. Sedimentary, fossil-
rich soils produce an intense
and mineral Chardonnay that
can be enjoyed today or aged
for years.

TASTING NOTES

Color: Gold.

Nose: Notes of vanilla and pear.

Palate: Powerful, with white
fruit and toasty notes. An
intense mineral finish.

MACONNATIS

Macon-Igé 2022

Bordered by the Macon-Azé
appellation to the north and
the Macon-Verzé appellation
to the south, Macon-lgé is
a well-defined terroir that
widens out into a vast basin.
Its rich marland limestone soils
enable us to produce a very
fresh, expressive Chardonnay.

TASTING NOTES

Color: Pale yellow.

Nose: Citrus notes with
perfumed, floral aromas of
acacia.

Palate: Dominant freshness.
Round finish, with notes of

R . AGRICULTURE
candied apricots. BIOLOGIQUE
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CERTIFIE PAR FR-BI0-10
AGRICULTURE FRANCE

Pouilly-Fuissé
Premier Cru “La
Maréchaude” 2022

The Pouilly-Fuissé appellation
embraces 4 villages: Solutré-
Pouilly, Fuissé, Vergisson and
Chaintré. Its clay-limestone
soils and southerly exposition
are perfect for the producing
a powerful and voluptuous
Chardonnay.

TASTING NOTES

Color: Gold.

Nose: Floral and buttery
aromas, with a touch of acacia
and linden.

Palate: Persistent roundness
and perfect balance. An intense
finish with notes of citrus.



https://www.chateaudepommard.com/our-wines/cote-de-beaune/savigny-les-beaune-white-2022
https://www.chateaudepommard.com/our-wines/cote-de-beaune/savigny-les-beaune-red-2022
https://www.chateaudepommard.com/our-wines/cote-de-beaune/savigny-les-beaune-premier-cru-les-lavieres-2022
https://www.chateaudepommard.com/our-wines/cote-de-beaune/ladoix-premier-cru-les-grechons-2022
https://www.chateaudepommard.com/our-wines/cote-de-beaune/saint-romain-2022
https://www.chateaudepommard.com/our-wines/maconnais/pouilly-fuisse-premier-cru-la-marechaude-2022
https://www.chateaudepommard.com/our-wines/maconnais/macon-ige-2022

Bourgogne
Rosé

2023

—

CHATEAUSPOMMARD

With a limpid and shiny peach color,
our Burgundy Rosé 2023 expresses
captivating fresh aromas of melon,

citrus, and English candy. The palate is
well-balanced, revealing a refreshing
finish with citrus notes.

CHATEALPOMMAL CHATEAL - MOMMAREY o INTEAL <PONENLARTY
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| K TASTING NOTES
| T
— e :’ Color: Peach.
-\\%‘K\kv- Nose: Fresh aromas of melon, citrus,

and English candy.

Palate: Well-balanced. A refreshing
finish with citrus notes.

QmQQ -
/ AGRICULTURE  CERTIFIE PAR FR-BIO-10
BI0LOGIGUE AGRICULTORE FRANCE

BOURGOGNE
Kosé
2023

APFELLATION | OUREBENE
CONTRALEL

Our Vintage Library

Wine gets better with age. Our remarkable vintage  Featuring meticulously preserved bottles dating back

FAMILLE CARABELLO-BAUM

library will transport you through centuries of  several years, this library offers a rare opportunity to
winemaking excellence. This unique collection of = savor wines that have reached their peak, providing
back vintages is a treasure trove for oenophiles  asensoryjourney through our history. Whether you
and wine enthusiasts, showcasing an array of rare are a seasoned connoisseur or a curious newcometr,
and exceptional vintages that tell the story of our  our vintage library promises an unforgettable
rich heritage. voyage into the art of fine winemaking. Embrace

the past, celebrate the present, and taste the future

with each pour from this unparalleled collection.


https://www.chateaudepommard.com/our-wines/cote-de-beaune/bourgogne-rose-2023

AT THE CHATEAU

PACKAGED EXPERIENCES

_Il = 2H _II_

Tasting Experiences

Discover Burgundy Tasting

Are the wines of Burgundy a mystery to you? Learn the basics of the most
renowned wine region, from the myriad appellations to the acclaimed
UNESCO World Heritage Climats of Burgundy with our WSET-trained Wine
Advisors. Understand the diversity of terroirs by tasting the soil expressions

in the wines.

The Clos Marey-Monge Tasting

Pinot Noir expresses itself differently depending on the different soils, climates,
and temperatures it experiences during its development. Discover how these
factors have influenced the wines produced from the Clos Marey-Monge.
Taste 3 wines from the same vineyard and compare 3 vintages of our most

reputable cuvée, the Clos Marey-Monge Monopole.

Burgundy from Above

An extraordinary Experience combining the magic of Burgundy wines with
a hot-air balloon ride over the acclaimed UNESCO World Heritage Climats
of Burgundy. Dive into the diversity of our terroirs with our passionate and

WSET-trained Wine Advisors.

On The Road Again

What could be better than exploring the Route des Grands Crus in an
iconic vintage French car, the 2CV? End your journey at Chateau de
Pommard, where you will discover the vintage effect through a vertical

tasting of our flagship cuvée, the Clos Marey-Monge Monopole.

The Private Experience

Captivate your senses with an extraordinary private tasting. Let your Wine
Advisor get to know you and immerse yourself in rarefied Burgundy terroirs.
Unearth the secrets of truly great wines: the soils in the vineyard and the
skills of the winemaker. Select six of our most sought-after cuvées and learn

how to assess the qualities of an outstanding wine.

Jeunesse Experience

It's never too early to see nature in action! Young visitors can join a member
of our team to discover the life that bursts and blooms in a vineyard and how
grapes turn magically into wine. Afterward, participants will enjoy delicious

local and organic fruit syrups and candies.

The Truffle Experience

Wine and truffles: could it be more “Burgundy”? Discover the vintage effect
through a vertical tasting of our Clos Marey-Monge Monopole and learn

everything about truffles at La Maison aux Mille Truffes in Marey-les-Fussey.

The Mustard Experience

Did you know that the last independent mustard maker was based in
Burgundy? La Moutarderie Fallot is actually only 5 min by car away from the
Chateau de Pommard. Following a wine tasting experience at the Chateau,
you will discover La Moutarderie Fallot in Beaune, where you will have the

opportunity to create your own mustard.



https://www.chateaudepommard.com/experiences/tour-packages/jeunesse
https://www.chateaudepommard.com/experiences/tour-packages/burgundy-from-above-experience
https://www.chateaudepommard.com/experiences/tour-packages/on-the-road-again
https://www.chateaudepommard.com/experiences/tour-packages/truffle-experience
https://www.chateaudepommard.com/experiences/tour-packages/mustard-experience
https://www.chateaudepommard.com/experiences/at-the-chateau/the-private-experience
https://www.chateaudepommard.com/experiences/at-the-chateau/the-clos-marey-monge-tasting
https://www.chateaudepommard.com/experiences/at-the-chateau/discover-burgundy-tasting

Explore the world of wine with Ecole V's programs blending the expertise of the

Wine & Spirit Education Trust® and the experience of Chateau de Pommard.

Imagine a 20-hectare vineyard, classified as one of Burgundy's Climats de Bourgogne
on UNESCO's World Heritage List, whose vines are biodynamically managed: could

you dream of a more beautiful place to deepen your wine knowledge?

WSET Level 2 Award in Wines

(Intensive)

Ecole V offers courses in both English and French. @

Do you struggle to find the time to take your WSET course in
wine and develop your wine knowledge? We offer an intensive
version of the WSET Level 2 Award in Wines that can be completed

over a weekend.

2 DAYS COURSE, 18 HOURS CLASS, 44 WINES

Discover the main wine regions around the world and their grape

Discover the basic types and styles of wine through their

appearance, nose, and palate while developing the skills to varieties. After this program, you will have a strong knowledge base

accurately describe wine and find the right food and wine pairings. to start a career in the wine industry.

1 DAY COURSE, 6 HOURS CLASS, 14 WINES 3 DAYS COURSE, 18 HOURS CLASS, 44 WINES

WSET Level 3 Award in Wines

For individuals seeking to delve deeper into the world of wines, this
qualification provides a detailed understanding of grape growing and

wine making. You will discover and analyze the key factors involved

5 DAYS COURSE, 32.5 HOURS CLASS, 65
WINES

Jérome Aucourt

Scholarships

In memory of Jéréme Aucourt, Chateau de Pommard
created six scholarships to support wine enthusiasts

seeking to deepen their wine knowledge and careers.

For 15 years, Jérome Aucourt introduced wine to
thousands of people from around the world at Chateau
de Pommmard. He was a passionate wine lover and a key

pillar of the team.

Through wine education, resources, and opportunities,
these scholarships aim to provide wine enthusiasts with
the tools they need to thrive in this competitive industry.
The winners of the Jéréme Aucourt Scholarships will be
awarded a unique, in-depth immersion into the wine

world thanks to the one-day mentorship experience.



https://www.chateaudepommard.com/ecole-v/wset/wset-level-1-award-in-wines
https://www.chateaudepommard.com/ecole-v/wset/wset-level-2-award-in-wines-2
https://www.chateaudepommard.com/ecole-v/wset/wset-level-2-intensive-award-in-wines
https://www.chateaudepommard.com/ecole-v/wset/wset-level-3-award-in-wines
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CONCIERGE

Are you planning to visit Burgundy in person? Our
free concierge service, staffed by local Burgundians
at Chateau de Pommard can help you with
transportation, accommodation, restaurants,
and experiences with our local partners. Contact
us to make the most of your visit to this world-

renowned wine region.

CONCIERGE and EXPERIENCES
hello@chateaudepommard.com

TRADE WINE SALES
trade@chateaudepommard.com

ECOLEV
education@chateaudepommard.com

PRESS INQUIRIES
press@chateaudepommard.com

chateaudepommard.com

©FAMILLE CARABELLO-BAUM
15 rue Marey-Monge, 21630 Pommard, France
concierge@chateaudepommard.com
+33 03 80 22 07 99

L

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. WE REMIND YOU TO ENJOY RESPONSIBLY.
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