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T H E  V I N T A G E



When nature  knows best

OUR BEST CONDITIONS SO FAR

After the chal lenging 2 021 vi ntage a nd i ts
excep tio nal ly (da ngero usly?) dry co ndi tio ns,
2022 off ered us both genero us amou nts of
rain a nd s unshi ne, which we could have
hardly imagined a year before.

This year, no extreme condi tio ns to co pe
with, jus t the i deal wea ther which reminde d
us of the me morable 2020 vi ntage, with a n
even be t ter fir st hal f o f the y ear. Indee d, the
cooler winter and pro vide ntial levels o f
precipi ta tion i n spring e nable d a more eve n
distrib uti on o f water, provi ding a n ideal
ground for what ca me nex t: a su nny summer,
drier tha n usu al , resul ti ng i n homoge neo us
growth and possi bly our mo st qual i tati ve
harvest ever.
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WITH ITS FAIR SHARE OF CHALLENGE

Higher precipitatio n also mea nt higher
deseas e press ure a nd the ne ed for us to pro tec t
our vines more intel l igently. Gr eater ef fort s
were also conducted o n canopy ma nagement to
control water co nstr aint a nd e nsure eve n
ripening throughout the season.

We are proud to share this new story
with you.

T H E  V I N T A G E
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T H E  V I N T A G E

W I N T E R

S P R I N G

S U M M E R

A U T U M n

U S U A L

C H A L L E N G E S

D R Y N E S S

a n d  H E A T

H U M I D I T Y

A N D  C L O U D S

D R Y N E S S

D R Y N E S S

C o o l e r

- 1 . 3 ° C
u nder avg.

Good vegetat ive rest

I d e a l / e v e n r a i n f a l l &  c o o l e r No need to irrigate

Homogeneous growth
and harvest

Ideal level of  water
constraint

Ref ined freshness

Perfect ripening condit ions
across the four villages

Finer tannic structure

M o d e r a t e r a i n f a l l &  s u n n i e r

I d e a l r a i n q u a n t i t y / f r e q u e n c y

9 0 m m  
( v s  4 5 mm on avg. )

2 7 0 m m  
( v s  1 0 0 mm on avg. )

- 1 ° C
u nder  avg.

9 0 m m  
( v s  1 5 0 mm on avg. )

+ 1 . 6 ° C
ab ove  avg.

2022
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I N  T H E  V I N E Y A R D



Singularit ies

• 31 hectares of vines divided into 773 sub-parcels

• Maintained by 131 local  farming famil ies

• Entirely handcrafted,  representing 2,400h/ha/year

• Extreme level of precision down to each vine shoot

• 100% regenerative and organic viticul ture

• Pre-harvest cleaning of each grape bunch
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“At Ao Yun,  there are no  l imits to  creativity and accuracy. ”

- Maxence Dulou,  Estate Director & Winemaker

I N  T H E  V I N E Y A R D
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While 2022 provided us with some of the best conditions we have ever experienced,  
continuous adaptation was needed to make the best out of it.

D I S E A S E  P R E S S U R E

At higher al titudes,  we have more wind and the air is general ly drier,  reducing humidity
and the diseases that come with it.  However,  with more rainfal l than we have ever
witnessed this year ’s spring,  downy mildew quickly appeared as a threat to our grapes.  
Fol lowing our resi l ient attitude,  the team quickly adapted and improved its spray 
strategy which appeared as obsolete after a few attempts.  We also implemented
meticulous and manual el imination of infected parts of bunches before it could spread.  
The resul t was only 5-10% quantity loss and no impact on qual ity.

E V O L U T I V E  C A N O P Y

With the drier and sunnier summer,  water deficit arrived sooner than usual ,  and thus
canopy had to be managed in order to l imit transpiration through vine leaves.  By 
monitoring water reserves in each of our 773 sub-parcels,  a second round of manual
shoot trimming was conducted earl ier and more intensively than previous vintages.  This 
started before véraison (15 days earl ier than usual)  with a total  of 40cm shoot length
removed (versus 30cm usual ly)  in each sub-parcel ,  as soon as its water deficit was
reached.  Combined with weeding which was also more intense and adapted to each sub-
parcel individual ly.  This exceptional mobil ization enabled to reduce transpiration and 
evaporation by 40%,  avoiding excessive water constraint in the autumn and leading to 
perfect ripening conditions.

I N  T H E  V I N E Y A R D

Vin ta ge  h igh l ight s
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T H E  H A R V E S T

28 th
Sept.

th
Nov.-

51
days

23
hl/ha

1.1
kg/vine

I N  T H E  V I N E Y A R D

Vin ta ge  h igh l ight s ( con t in u ed)
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A D A P T I N G  I R R I G A T I O N

While spring saw ideal amounts of rainfal l ,  summer was drier
than usual ,  which was the perfect occasion to start using our
drip irrigation system,  whose instal lation began in 2021.  
Fortunately,  i t was ready to use this year after massive amounts
of time and efforts spent on it.  This new drip irrigation system 
enabled to bring smal l amounts of water only where and when
necessary,  for instance a few weeks before harvesting,  in order
to maintain the right water constraint needed for perfect grape
ripening.  

“With generous rainfal l in the spring and its dry,  
sunny summer,  2022 definitely took on a European

appearance,  the opposite o f what we are used to . ”

- Rémi Vincent, vineyard manager in 2022
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I N  T H E  W I N E R Y



Singularit ies

• Winery located at 2,600m of al titude (25% less oxygen)

• 773 sub-parcels regrouped into 35 terroir types,  vinified
separately

• Gentle cracking of grapes,  not crushing,  for finer tannins

• Use of stoneware and glass jars for terroir transparence

• Blending assessment done at sea level
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I N  T H E  W I N E R Y

“The wines won’ t be a copy o f Bordeaux or any other terro ir.  They
wil l have distinctive aromas,  flavours and aspects o f balance that

refl ect the h igh  al titude terro ir o f Shangri-La. ”

- Conclusion of Tony Jordan’s journey – November 2012 
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In our constant search for purity,  2022 gave us an incredible
opportunity to keep adapting our winemaking methods towards
this direction.

U N D E R - E X T R A C T E D

In 2022,  qual ity of raw material cal led for a singular decision:  
general izing under-extraction consistently in wines coming
from al l  our terroir types.  This meant a focus on slow-infusion 
vinification regardless of the origin of grapes,  reducing wine
handl ing to the bare essential s to highl ight our terroirs’  
differences and express the vintage more faithful ly.

N O  P R E S S  W I N E

With such exceptional weather conditions,  our grapes
natural ly rendered perfectly satisfying levels of tannins and 
flavour concentration,  leading us to use nothing but free run
wine,  running freely out of the tank by gravity after
fermentation.  Think about first press ol ive oi l :  th is simply
means more purity,  finesse and freshness.

In 2022, possibly more than ever, the wine was
made mostly in the vineyard. In the winery, 

we simply had to inferfere as little as possible .

R E F I N I N G  /  M A T U R A T I O N

40%
stoneware

20%
glass jars

20%
new barrels

20%
used barrels

I N  T H E  W I N E R Y

Vin ta ge  h igh l ight s



Why the            v in ta ge  i s

• Our most qualitative harvest to date: 62% went into Ao Yun, 
the highest percentage so far

• More refined aromas in our coolest – and most challenging –
terroirs, bringing more complexity to the blend

• Greater finesse in tannins, making it approachable even in its
youth

• A true reflection of its terroir enhanced by our most gentle
vinification ever
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one  for  the  books
2022



M A X E N C E  D U L O U

E S T A T E  D I R E C T O R  &  W I N E M A K E R

m a x e n c e . d u l o u @ m o e t h e n n e s s y . c o m


