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Domaine Leflaive has been a family estate since its 
inception. Joseph Leflaive was born from a family 
with a wine making tradition dating back to 1717. It 
was he who built up the Domaine after 1910.

Today it covers 24 hectares in Puligny-Montrachet 
with 4.8 hectares of grand crus and 10.8 hectares of 
premiers crus. Since 2004, a further 20 hectares was 
added in the Mâconnais.

Domaine Leflaive was a pioneer of biodynamics 
in Burgundy. Based on the sensitive intelligence of 
natural phenomena and the harmony of terrestrial 
and lunar rhythms, biodynamics strictly excludes 
the use of any chemical and first seeks to foster the 
life of the soil.

In the cellar, the same philosophy of respect pre-
sides over all the winemaking process, in the pure 
Burgundian tradition. The harvest is manual. 
Fermentations are long, using indigenous yeasts. 
The vinifications are made in oak barrels in the 
first year and in stainless steel vats during a second 
winter. Human intervention is minimal.

A Family Estate



We are pleased to present the 2014 vintage. Above all, 
this is fi rst and foremost a tribute to Anne-Claude 
Lefl aive who left us so prematurely in April 2015 and 
who managed our family estate for over 20 years. 

This vintage is exceptional for its qualities of bal-
ance, fi nesse and elegance. It perfectly refl ects Anne-
Claude’s vision, passion and sensitivity at the helm of 
our Domaine where she pioneered biodynamics and 
became a relentless ambassador for the great chardon-
nays of Burgundy. 

It’s now my great honour and responsibility to con-
tinue, as the 4th generation, the development of our
Domaine in the same family philosophy of respect 
for these great terroirs, humble towards the forces of
nature and rigorous in our relentless pursuit of excel-
lence in viticulture and vinifi cation.

Brice de La Morandière
Managing Partner

a Tribute
TO ANNE-CLAUDE



Domaine Lefl aive converted into bio-
dynamics its 24 hectares in 1996. 

More than a method of viticulture, bio-
dynamics is a philosophy of life based 
on the sensitive intelligence of natural 
phenomena and the inclusion of the 
terrestrial and lunar rhythms. It strictly 
excludes the use of any chemicals in 
the vineyard. Its primary goal is to 
promote the life of the soil and biodi-
versity. The treatments used enable the 
vine to strengthen its immunity while 
respecting the natural balance of the 
local fauna and fl ora. 

Exchanges between the soil and the vine 
root and leaf systems allow the expres-
sion of terroir in grapes and, as a result, 
in the vine. The fl avours of the wine 
will be sublimated. They gain balance, 
structure and depth.

In the cellar, the same philosophy of 
respect presides over all the winemaking 
process in purest Burgundian tradition: 
long and natural fermentation, the use 
of oak barrels in the fi rst year and in 
stainless steel tanks during the second 
winter. The fermentations are made 
only from natural yeast and human 
intervention is minimal.

The grape makes the wine



In the same philosophy of respect for 
the vine and for the wine, the Domaine 
pays careful attention to every detail and 
seeks opportunity for improvements 
and innovations at all stages of matu-
ration, winemaking and conservation.

In 2015, the Domaine’s team analysed 
every step of winemaking, investing 
in a new press, new decanting tanks, 
separating later press must as well as 
fully reviewing the racking and bot-
tling process.

Research has also focused on improv-
ing the quality of the corks. Following 
a series of tests which began in 2011 
and after a number of blind tastings, 
we chose to bottle all our wine with 
Diam’s®. We believe that these techni-
cal corks ensure a much better bottle 
regularity and eliminate the risk of any 
cork taint. 

Our dedication to quality goes much 
beyond the Domaine’s cellars. From 
this year on, all shipments use the 
e-Provenance® technology to ensure 
optimal temperature and humidity 
during transport. In terms of fraud 
prevention, since the 2011 vintage, the
Domaine adopted the Prooftag® which 
provide each bottle with a unique 
bubble security code. A photo of the 
original seal is available to view on the
Domaine’s website, www.lefl aive.fr,
in order to ascertain the bottle’s authen-
ticity.

Combining authentication and aes-
thetic, we have streamlined our labels, 
taking as our model the label created 
in the 30’s by Joseph Lefl aive when 
introducing a major innovation for his 
time in Puligny-Montrachet : bottling 
at the property.

Attention to every detail



Winter 2013-2014 was overall rather lukewarm with 
high rainfall until March. April and May were dry 
and sunny, allowing active growth of the vine. Full 
bloom is reached early June with very hot days which 
slowed their growth.

June 28 marks the end of the dry period with a 
hailstorm that hit the top of the hill and especially 
the northern part of Puligny. July and early August 
were very humid and fresh for the season. The vine 
slowed down.

The latter part of August became much more like 
summer with high-pressure conditions favourable 
to a good maturation.

We started the harvest September 10, 2014.
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GRANDS CRUS 4,8 HA

Montrachet
Chevalier-Montrachet
Bâtard-Montrachet
Bienvenues Bâtard-Montrachet

PREMIERS CRUS 10,8 HA
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Puligny-Montrachet Les Folatières
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PULIGNY-MONTRACHET
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Place du Pasquier de la Fontaine, 21190 Puligny-Montrachet 
tél. +33 (0)3 80 21 30 13 • domaine@leflaive.fr

Soil clay & limestone
1 plot, Size 8 a

Year when planted 
1960

Soil clay & limestone
1 plot, Size 1 ha 15 a

Years when planted
1958 & 1959

Soil clay & limestone
1 plot, Size 73 a

Years when planted
1963 & 1972

Soil clay & limestone
3 plots, Size 1 ha 79 a 

Years when planted 
from 1955 to 1980

Soil clay & limestone
3 plots, Size 2 ha 75 a 

Years when planted
from 1957 to 1985

Soil clay & limestone
1 plot, Size 4 ha 79 a 

Years when planted
from 1959 to 1988

Soil clay & limestone
7 plots, Size 4 ha 7 a 

Years when planted
from 1955 to 2003

Soil clay & limestone
2 plots, Size 4 ha 31 a 

Years when planted
from 1979 to 2003

Soil clay & limestone
4 plots, Size 1 ha 72 a 

Years when planted 
from 1962 to 1989

Soil clay & limestone
3 plots, Size 1 ha 6 a 

Years when planted
from 1962 to 1999

Soil clay & limestone
1 plot, Size 1 ha 26 a 

Years when planted
1995 & 2004


