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Above the clouds

It al l began in 2008, when we set out on our
ques t to chal lenge the sta tus q uo with this bold
but simple visio n: creati ng an ex traor dinary wine
in China, in a previously unexplored terroir.

Meani ng “flying abov e the clouds”, Ao Yun’s
name refers to the ex tre me al titude of i ts
viney ards, ne stle d in the fo othil l s of the
Himalaya s, jus t ou tside the lege ndary ci ty a nd
oriental paradise of Shangri-La.

Our vineyar ds range i n al ti tude from 2,20 0 to
2,600 meters, provi ding some of the most remo te
locations winemakers ever worked at.

Since the beginni ng of this epic a nd incre dibly
chal lenging jour ney, we are co ns ta ntl y lear ning
how to come to grips with this terroir, uniq ue in
so many ways.

This is the story of our adventure.
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A few nu mber s…

9
vintages
released

4
villages

2,600
altitude of
our winery

31
vineyard
surface

773
sub-parcels

35
terroirs

identified

131
farming
families

2, 400
per ha per year
of manual work

hours 60
average duration

of harvest

8
voted best

Chinese wine*

times

P R O L O G U E
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in a row

m ha

days

*by James Suckling
and Robert Parker



2008 2012 2013

2016 201 9 2022

Moët Hennessy Wine
Estates asks Austral ian winemaker
and scientist,  Dr Tony Jordan,  to 
survey the land in China and find
the most suitable location for Ao

Yun.

The search is over and
the location for Ao Yun’s estate is

settled.  Maxence Dulou,  
experienced winemaker from

Bordeaux,  joins the adventure as 
Technical Director.

The first vintage of Ao Yun is
made.

Meanwhile,  new vines are being
planted in our four vi l lages,  unti l

2015.

The research and work on the 
division of vineyard parcels is
completed.  Our vines are sub-
divided into 773 sub-parcels.  

The organization of work
in the vineyard is revised.  Until
now,  vi l lagers were working in 

groups.  They now work their own
plots only,  al lowing for much more 

precision.

Release of our 2018 
Vil lage Crus range,  an

opportunity for Ao Yun lovers to 
further experience the unique 

diversity of our terroirs.
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T H E  S E A R C H

a c r o s s t h e  v a s t e x p a n s e s o f  C h i n a
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1 T on y J orda n :  the  ge n e s i s
Ao Yun wouldn’t have se en the l ight of day i f i t was no t for the
late Dr Tony Jorda n who spent four years searchi ng across
China for the perfect location.

Original ly from Austral ia,  Dr Jordan was a pioneer of fine 
Austral ian wine in the 1980s.  Back then,  while everyone was
looking for sweet and overripe aromas to get better ratings,  
Tony was a cheerleader for elegance,  freshness and balance.  A 
person of integrity,  he would only work on projects in which he
truly bel ieved.

This led him to the fo othil l s o f the Himala yas, fol lowing the
ste ps of the French missio naries who plante d the first vine s in
this secluded place in the 19th century.

“Th e wines won’t be a c op y o f Bordeaux  or any oth er wine region. Th ey
nec es s arily will h ave d is t inc t ive aromas ,  flavours and  levels o f balanc e th at

reflec t th e h igh  alt itude t erro ir o f Sh angri-L a.”

Conclusion of  Dr. Jordan’s journey – November 2012

T H E  S E A R C H
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A mystical place

In 1933, the fa mou s novel Lost Horizon b y James
Hil to n described an orie ntal paradise isolated
from the world, later identified as Shangri-La.

The dizzyi ng views and ser ene landsca pes o ff ered
by this isolate d region are a true i nspira tio n for
Ao Yu n. Here, high mountai ns are everywhere
providi ng a sp ectac ular sce nic skyl ine with 118
peaks higher than 5,000 meters.

In this UNESCO pro tec ted ar ea name d the
Three Paral lel Rivers, the three grea t rivers of
Asia (Ya ng tze, Meko ng a nd Salwee n) ru n north
to sou th through stee p gorge s which, in places,
are 3,000 meters deep.

This is precisely where you ca n fi nd o ur vines, on
the bank s of the Meko ng River, just below the
sacred and u ncl imbe d Meil i Mountai n, rising to
6,800 meters.

T H E  S E A R C H
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D I S C O V E R Y

u n d e r s t a n d i n g a  u n i q u e  t e r r o i r
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T H R E E  P A R A L L E L  R I V E R S

U N E S C O  P R O T E C T E D  A R E A

MEILI  MOUNTAIN

6,800M

SINONG

2,300M

XIDANG

2,100M

SHUORI

2,500M

ADONG

2,600M

D I S C O V E R Y
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A singular climate
The extreme alti tu de of our terroir unveil s a cl imate l ike no other. In order for us to comprehend it, a total of te n
weather stations are instal led around our vineyards, ranging in al titude from 2,200 to 2,600 meters.

C OOL C LIMATE

30% less daily sunl ight 
(avg. )  than at sea level
due to mountain shade

Temperatures drop
as al titude increases

STRONG UV
RADIATION

Sun intensity
increases with

al titude

Grapes develop
thicker skins and 

deeper color

Riper tannins with a
unique velvety texture

PARTIC ULARLY DRY

Mountains blocking
precipitation

Air is drier at h igher
elevations

Ideal ground for organic
farming

Extended ripening
season

Concentration of grape
flavours

REDUC ED AIR 
PRESSURE

25% less oxygen at 
2,600m (al titude where

our cel lar is located)

Al lows rare
conditions for ageing

wines more slowly
and harmoniously

FE
A

T
U

R
E

S
IM

PA
C

T
S Exceptional acidity

(same pH as a white 
wine)

At the l imit where
grapes can ripen ful ly,  

developing a rare 
aromatic complexity

D I S C O V E R Y
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A d o n g S h u o r i

S i n o n g X i d a n g

Fou r  v i l la ge s
The four vil lages making Ao Yun have exceptional ly
diverse terroir profi les,  with notable differences in 
their soi l structure,  sun exposure and microcl imate.

336 plots and 773 sub-parcels covering 31 hectares
across four vi l lages

10 to 20 years old vines

Density of 5,000 to 11,000 plants/ha

50% of surface planted without rootstocks

75% of plantings are Cabernet sauvignon and franc,
the backbone of Ao Yun

The remaining 25% are Merlot,  Petit verdot,  Syrah,  
Malbec and Chardonnay ( for our white wine)

Fac t :  Our grape variet ies are an expression of  the place 
rather than the variety itself . They translate the diversity
of  our terroirs and the characterist ics of  the vintage.

D I S C O V E R Y
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COOLNESS

HARVEST TIME

ALTITUDE
2,600 m

SUNSHINE
9h30min daily ( in Sept. )

SOIL
Colluvium | Clay | Schist, granite

BLOCKS
130 parcels / 296 sub-parcels

WINE PROFILE
Bright, round and velvety

Adon g
[the place where people meet]

D I S C O V E R Y
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SURFACE
10.9 ha

ASPECT
West-Northwest



COOLNESS

HARVEST TIME

ALTITUDE
2,500 m

SUNSHINE
8h45mn daily ( in Sept. )

SOIL
Colluvium |  Clay |  Blue and green schist, limestone

BLOCKS
103 parcels / 231 sub-parcels

WINE PROFILE
Fresh, refined and silky

D I S C O V E R Y
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SURFACE
6.7 ha

ASPECT
West

Shu or i
[people that live around cypress trees]



COOLNESS

HARVEST TIME

ALTITUDE
2,300 m

SUNSHINE
7h40mn daily ( in Sept. )

SOIL
Colluvium | Clay | Slate, sandstone, limestone

BLOCKS
59 parcels / 131 sub-parcels

WINE PROFILE
Mineral , dense and firm

D I S C O V E R Y
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SURFACE
8 ha

ASPECT
Northeast

Sin on g
[brightness of the future]



COOLNESS

HARVEST TIME

ALTITUDE
2,100 m

SUNSHINE
8h daily ( in Sept. )

SOIL
Alluvium |  Clay | Gravels, sand

BLOCKS
44 parcels / 115 sub-parcels

WINE PROFILE
Ripe, tense and rich

D I S C O V E R Y
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SURFACE
5.2 ha

ASPECT
East

Xida n g
[the quiet place]



A land and its people
A terroir would no t be co mple te wi thou t it s peo ple. The
Tibeta n co mmu ni ties that ha ve worke d thes e lands for
centuries lear ned how to ada pt their f armi ng techni ques to
the steep mountainsides.

Humbled by the majesty of their natural environment,
local farmers l ive i n comple te harmony with their ecosy ste m,
growing pla nts us ed for l ive stock feed and u sing ani mal
manure as ferti l izers.

Today, a to tal of 131 local famil ie s are working hand-i n-
hand with our vi ticul turist s across the four vi l lages,
maintai ni ng with the greatest care the vine s that grow on
their soi l .

D I S C O V E R Y
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A D A P T A T I O N

r e s p e c t i n g t h e  l a n d ,  r e i n v e n t i n g o u r s e l v e s
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Handcra fted

Due to the scarcity of land and the steepness of our
vineyards,  the work is conducted entirely by hand,
from trimming the canopy to mowing the grass and
harvesting the grapes,  without the use of machines.

Fac t :  While such farming methods are very t ime-consuming,
logist ically challenging and physically demanding, they
reveal incredible potential for craf t ing f ine wines.

Vines planted on multiple tiny terraces

Every single vine shoot is taken care of individual ly

2,400 hours of manual labor per hectare per year

Requiring much greater effort than in conventional
vineyards

A D A P T A T I O N
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More than organic

Ao Yun has embraced the sel f-sufficient l ifestyle
of the local  farmers,  whereby people,  plants and 
animals rely on each other in a closed ecosystem.  

We perpetuate these time-honored traditions with
a 100% organic and regenerative viticul ture.

Excess shoots,  leaves and weeds feed l ivestock

Animal  manure is used to ferti l ize the vineyards

Supporting natural ecosystems through a virtuous
circle

A D A P T A T I O N
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Parcel by parc el

More than 40 mil l ion years ago,  the mountains we
cal l  home have formed as a resul t of a continental  
col l ision.  

This has led to an incredible diversity of soi l
structure from a vine parcel to another,  which we
have clearly identified through precise vineyard
del ineation.

336 parcels subdivided into 773 sub-parcels

Regrouped into 35 types of terroir vinified
separately

A D A P T A T I O N
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Blending as an  art

Echoing the complex composition of our soil
structure,  our wine is made of multiple layers that
come together to create the perfect balance.  

Involving a number of chosen parcels that may
vary from year to year,  Ao Yun is the resul t of a 
meticulous blend whichs aims at highl ighting the 
variabil ity of our terroirs and the characteristics of 
each vintage.

Wines from each terroir type are:  

tasted at sea level for better sensory acuity

blended at the winery at 2,600 meters of al titude

A D A P T A T I O N
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As gently a s po ssible

At our al titude,  grapes render high levels of tannins 
and color pigments.  Thus,  we are  extra cautious in 
the cel lar to avoid over-extraction,  while enhancing
aromatic purity and faithful ly translating our terroirs 
into the wine.

Grapes are del icately cracked,  not crushed

Maceration at low temperature for more elegance

Use of gravity to move grapes instead of pumps

Increasing use of stoneware jars and glass vats to
replace oak

A D A P T A T I O N
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Since da y one, Ao Yun e stabl ished a u niq ue
partnership sy stem with local farming famil ies,
based on fairness and mutual trust.

Through long-term agric ul tur al leases, we rent
their land to grow our vines, which the farmers
maintai n al l year rou nd wi th our guida nce, and
for which they receive steady comp ens atio n,
above average in the region.

As a re sul t, al l of our farmi ng partners have
been worki ng wi th us si nce the b eginni ng of this
adventure, twelve years ago.

A D A P T A T I O N
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A human adventure…



Inspired by the five thousand years of Chinese civi l ization and its historic
inve nti ons which changed the world forever, from the compa ss to
paper maki ng, we are committe d to place China and Shangri-La o n the world
map of fine wine, setting ourselves no l imits to creativity and excel lence.

To purs ue this missio n, we are co ns ta ntl y lear ning from our e nviro nme nt a nd
adap ti ng our me thods, undau nted b y the chal leng e of l ivi ng mos t o f the ye ar in
this isolate d part o f the world, showing extraor dinar y resi l ience a nd
determination in scal ing new heights in winemaking.

…proudly made in China

VINEYARD TEAM

131 local  famil ies
4 vi l lage chiefs
4 vineyard assistants
2 viticul turists
1 vineyard manager

WINEMAKING TEAM

13 local  famil ies
1 assistant winemaker
1 cel lar assistant
1 qual ity control  manager
1 maintenance manager

A D A P T A T I O N
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Ma xe n ce  D u lou
E s t a t e D i r e c t o r a nd  W i nem a ker

Born and raised in the Entre-Deux-Mers,  
Maxence Dulou’s strong attraction to nature 
was certainly inspired by his grandparents’  
farm and his mother’s passion for gardening.  

Early on,  Maxence saw in grape growing an 
opportunity to express h is love for the l iving 
as wel l as to connect with different cultures.  
This is what led him to learn winemaking in 
Bordeaux and to graduate in 2001 with a 
National  Oenology Diploma (DNO).

Led by his thirst for discovery and perpetual
questioning,  Maxence then moved to 
Burgundy and Alsace to chal lenge his
Bordeaux ski l l s as a winemaker.  Destiny took
him afterwards to Chile in 2003 where he
was offered to work for a family-owned
property.  This is where Maxence met his
wife,  before flying together to South Africa
for a new adventure.

In 2005,  he joined Château Quinault in Saint-
Emil ion,  where he was responsible for both
winemaking and viticul ture.  Quinault was
acquired in 2008 by Château Cheval  Blanc,  
giving him the opportunity to learn the secrets 
of fine viticul ture and winemaking.  In paral lel ,  
Maxence took up studies again at 35 years old
to become Agronomist Engineer.

It is at that time that Maxence was offered the 
once-in-a-l ifetime opportunity to kick-start
the Ao Yun project,  which he and his family
embraced without hesitation.  With his wife
and young children,  he moved to Shangri-La 
in 2012 to create the team,  plant the vineyards
and build the estate’s foundations,  while
discovering with amazement a unique terroir 
many would have been frightened of.  

Today,  after twelve vintages at Ao Yun,  
Maxence continues to lead the team,  more 
determined than ever to fol low his dreams.

A D A P T A T I O N
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S I G N A T U R E
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S I G N A T U R E

At Ao Yun,  we aim at reflecting the high al titude terroirs of Shangri-La in their
most genuine form.

For us,  the highest form of excel lence is not concentration nor power,  but instead,  
purity,  elegance,  freshness,  complexity and a structure that enables the wine to span
decades in a beautiful way.  

We trust that the art of blending al lows to reach unrivaled levels of qual ity,  
particularly with such variety of terroirs we have at our disposal ,  thanks to our high 
mountain environment.

This al l  translates into a velvety tannic texture and natural ly vibrant acidity,  a dense 
mouthfeel counterbalanced by a weightless feel ing,  an ethereal expression l ike no 
other,  which evolves into a long,  distinctive sal ine finish.

Remarkably unique



Ratings & recognition

« M A N Y  W I N E S  C L A I M  U N I Q U E N E S S  –

A O  Y U N ’ S  C L A I M  I S  I N C O N T E S T A B L E  »

J A N C I S  R O B I N S O N ,  A O  Y U N  2 0 1 3  
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2016 2017 2018 2019 2020 2021 
93 94 95 96 96 /

96 97 98 98 99 98

93 94 95 96 97 96

95 92 96+ / / /

95+ 96 96+ 95+

95 95 96+ / / /

Ian d’Agata

Antonio Galloni

Colin Hay

Edward Ragg

Georgie Hindle

96 / /

95+ 96+ 97+ 97+

95 96 96 96



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


