
Marc de Bourgogne

At the end of the harvest, after all grapes have been pressed, what remains in the « pressoir » is a thick "cake” (called

Marc) made of skins and pips still dripping with the juice of either white or red grapes.

By midwinter, the vats emptied, this Marc is sent to distillation. You can still see these black machines spewing out

smoke in the cold December evenings like some medieval monster. What comes out of the still is a liquid as pure and

limpid as spring water but extremely high in alcohol. A good many years in barrel are then needed for this alcohol to

diminish in power and undergo a refining process through a slow breathing time in the French oak barrels. The length of

time for this aging can be ten, fifteen or even twenty years and is done in our historical cellars.

Our Marc comes from many prestigious vineyards in Burgundy and especially Clos des Mouches. Its color is intense dark

amber. On the nose, there are aromas of gingerbread, tobacco, vanilla and dried fruits. Some tasters actually put a few

drops of Marc on the back of their hand and smell it like perfume. On the palate, it is well balanced with a "soft” finish

and hint of spices.

Marc de Bourgogne must be served in a large balloon glass and cupped in the palm of your hand to increase its

exceptional qualities of harmony, roundness and persisting flavors. It can also be used in desert dishes such as "granité"

or fresh sorbet. It is also excellent as a base for various cocktails.

LA MAISON JOSEPH DROUHIN

In 1880, Joseph Drouhin, who was from the Chablis region originally, chose the city of Beaune to found the business that

bears his name.  Over the years and with each generation, the vineyard estate grew.  At the same time, the founder's

passionate search for excellence and knowledge was handed down like a family heirloom; Maison Joseph Drouhin

continues to ensure this valuable family heritage.

Dedication to the diversity of Burgundy has always been the sole focus and vocation of Maison Joseph Drouhin, as

vineyards - mostly premier and grand crus - were acquired in all major areas.  

Out of firm conviction, Drouhin has adopted a biological and biodynamic approach to viticulture.  Listening to nature:

from vine to glass, at every step in the elaboration of the wine, a profound respect and deference to nature prevails.

From its very beginning, Maison Joseph Drouhin has aimed for an ideal of perfection and elegance.  The style of Joseph

Drouhin combines balance, harmony and character, providing infinite pleasure.  

Thanks to its open-minded world view, Joseph Drouhin introduces the best of Burgundy to all continents.  Its active

presence in many countries is the surest proof of its desire to get acquainted and understand other cultures and styles of

living.
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