
2022  E s s en t i a l s

T H E  V I N T A G E
Our bes t condi ti ons  s o far wi th evenl y di s tri buted rai nfal l and 
generous s uns hi ne,  remi ndi ng the memorabl e 2020,  yet wi th an 
even better fi rs t hal f of the year.  Thi s  res ul ted i n homogeneous
growth and our mos t qual i tati ve harves t to  date:  62%  went i nto
Ao Y un,  the hi ghes t percentage s o far.

V I T I C U L T U R E
Regenerati ve,  organi c and 100%  handcrafted farmi ng ,  wi th
extreme l evel of preci s i on down to each vi ne s hoot and adapted
to each of our 773 s ub-parcel s .  I n 2022,  hi gher di s eas e pres s ure 
cal l ed for the manual el i mi nati on of mi l dew-i nfected parts  of 
bunches and the adaptati on of our s pray proces s ,  together wi th
i ntens i f i ed efforts  on s hoot tri mmi ng and fi rs t-ti me dri p
i rri gati on to  avoi d exces s i ve water cons trai nt i n autumn.

W I N E M A K I N G
Our 35 terroi r types  are handl ed s eparatel y wi th a focus  on 
s l ow-i nfus i on vi ni f i cati on.  Wi nes are tas ted at s ea l evel then
bl ended at the wi nery at 2 , 600m.  I n 2022,  onl y free-run wi ne
was us ed whi l e general i zi ng under-extracti on cons i s tentl y i n al l  
terroi rs ,  to  reach more puri ty,  f i nes s e and fres hnes s .  60%  of the 
wi ne was refi ned i n s toneware and g l as s  jars ,  the res t i n barrel s  
for 10 months ,  then 10 months i n tank before bottl i ng .

T H E  W I N E
Gl os s y,  i ntens e ruby garnet hue.  Res trai ned yet enti ci ng aromas
of s our cherry,  ras pberry,  cocoa,  eucal yptus  and s ubtl e ros e wi th
a marked fres hnes s .  The pal ate reveal s a compl ex tapes try of 
ethereal frui t s eaml es s l y i ntegrated wi th fi ne-grai ned tanni ns ,  
maki ng i t approchabl e even i n i ts youth.  Remarkabl e depth and 
i ntens i ty wal ki ng on a ti ght rope of s pl endi d aci di ty create a 
s ens e of both power and fi nes s e.  Seemi ng l y endl es s fi ni s h wi th
an endeari ng s al i ne note whi ch natural l y i nvi tes  a s econd s i p.

Al ti tude
2, 100-2, 600 meters

Management
131 fami l i es ,  31 hectares ,  773 s ub-parcel s

Soi l s
Cl ay w/  s chi s t,  g rani te,  s l ate & l i mes tone

Y i el d
AB V
pH
Total  SO2

V I N E Y A R D S

T E C H N I C A L  D A T A

23hl / ha
13. 8%
3. 53
67 mg/ L

Temp.
Aerati ng
Cel l ari ng

S E R V I C E  &  C E L L A R I N G
16°C
At l eas t 1h
>30 years

Mea ning “f l ying a bove th e c l ou d s ”,
Ao Yu n’ s na me r ef er s to  th e ex tr eme
a l ti tu d e o f  i ts vineya r d s .

Bl end
B y vi l l age

26%  Xi dang
11%  Si nong
26%  Shuori
37%  Adong

B y vari etal
55%  Cabernet s auvi gnon
14%  Cabernet franc
17%  Merl ot
7%  Syrah
7%  Peti t verdot

Harv es t time
28 Sept.  - 17 Nov.  (51 days  l ong) 

Ao Yu n i s th e a ch i evement o f  
ou r d r ea m,  r ep r es enting th e 
f u l l es t a nd  f ines t ex p r es s i on

of  ou r ter r o i r s .

B y pl ots
600 s ub-parcel s


