


Domaine Jean-Philippe Fichet 

MEURSAULT 

jean-Philippe Fichet embodies the compli
cations of Burgundian arrangements. In 
1981, aged 21, he was fortunate to take 
over a m étayage agreement between the 
Boyer famiJy and bis father. In return for 
looking after the 4 ha of vines in Meursault 
belonging to the Boyers, he got to keep 
ha If the crop. His father also let him use his 
tractor and other vineyard equipment and 
gave him space in his cellar. 

In 1983 he took on another hectare 
en m étayage, this time in Volnay. jean
Philippe needed more space and bought 
his first cellar, dating from the 16th century, 
which he began to renovate. Catastrophi
cally, he lost 85% of the vines in Meursault 
and Volnay in 1991 when the métayage 
agreements came to an end and the 
owners took back the vines. Fortunately, 
the following year, jean-Philippe was able 
to stalt rebuilding the estate with the acqui
sition of a hectare of vines at Monthélie 
and the planting of a hectare of Bourgogne 
Aligoté in the commune of Meursault. In 
1994, he obtained 4 ha of Meursault and 
Auxey-Duresses en métayage and bought a 
building to house a new cuverie. 

In 1997, his father decided to retire, 
leasing ail his vines to jean-Philippe, 
including a prime parce! of Puligny
Montrachet 1er Cru Refelts. Since his father 
had always solel most of his production in 
bulk to négociants, this sudden expansion 
created a space problem for jean-Philippe 
and he was obliged to rcnt an additional 
cellar in the centre of Me ursault. ln 1998 
the village of Meursault leased unplanted, 
municipal land in the Chaumes de Narvaux 
to younger growers in order to help them 
get established or expand and Jean
Philippe was able to take on a hectare. 

The abundant harvests of 1999 and 
2000 created more difficulties with lack of 
space. In order to house ail the 2000 crop, 
Jean-Philippe's equipment and barrels were 
spread around the village in SL" cellars. 
Fortunately, at the end of 2000, he was 
able to buy his current premises in the 
Rue de la Gare and spent the foJlowing 
five years renovating and expanding them. 
He has aise> set up a négociant business 
alongside the doma ine, permitting him to 
buy the shares of the crop belonging to the 
owners whose land he has en métayage 
and also to purchase grapes which he can 
the n vinifiy. Today, the négociant side 
represents 40% o f the production. 

jean-Philippe is highly practical when 
it comes to lookLng alter the vines. He 
follows the lutte raisonnée and stresses 
that in an average year 95% of his treat
ments are organic. In wet years, however, 
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he believes it is more sensible to use 
systemic fungicides occasionally rather 
than increase the number of organic treat
ments. For example, in 2008, jean-Philippe 
sprayed the vines eight times during the 
summer including two systemic treatments. 
Sorne of his organic neighbours, he says, 
were obliged to treat up to thirty times, 
compacting the soil on each occasion the 
tractor entered the vineyard, and using up 
to 12 kg/ha of copper to combat mildew 
rather than the 3 kg/ha that he used. Which 
system is the more environmentally friendly 
and best for the long term good of the soiJ? 

In a similar vein, he prefers to plant his 
own sélection massale rather than clones 
but, on one occasion, when faced with 
replanting a complete parcel in a cool 
sector of Monthélie, he decided to use 
clones selected for their precocity so that 
he could ensure a consistent and even 
ripening of the crop. 

Two-thirds of the domaine's vines are 
guyot-pruned with one-third cordon de 
royat in order to restrict the yield of the 
more productive plants. On the guyot 
vines, a long baguette is left with up to ten 
buds. In the spring, these are reduced to 
leave three well-spaced, therefore well
aerated, branches. 'It 's the best treatment 
against disease ' says jean-Philippe. 

AlI but 5% of the Fichet production 
is white and vinification is c1assic if 
flexible . The bunches are given a very 
light crushing before being pressed . After 
a 12-48 hour débourbage, the juice is 
transferred into barrel and one litre of a 
pied de cuve is added to each barrel to 
start the fermentation. For the regional 
wines, 600-litre casks are used, the thicker 
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45 cm staves admitting less oxygen and 
the larger volume reducing the amount of 
oak flavour, both important advantages 
for jean-Philippe. The finer wines are 
aged in traditional 228-litre casks of which 
approximately 30% are renewed each 
year. Jean-Philippe continues to do regular 
bâtonnage, initially once per week hut 
reducing progressively to once per month 
as the wine ages. There is no racking until 
September at which point the regional 
wines are transfe rred into stainless steel 
vats, the Meursaults and Pulignys being 
returned to barrel to spend a further six 
months in cask. 

The Fichet wines are always fine and 
fresh , aromatic on the nose \vith ripe 
flavours , soft textures but well-balancecl 
with a c1ean, crisp finish . They show weil 
when young due to their aromatic qllality 
but age gracefully in the medium term. 
There is a fine range of IVleursaults From 
different lieux-dits. The old vines in Les 
Gruyaches, planted in 1923, give a fllll
bodied, rich wine with plenty of deprh and 
length. Fresher and more aromatic with 
a finer texture is Les Chevalières on the 
Auxey-Duresses side of the village. Best of 
ail, and in the same sector, is Les Tessons. 
The well-drained, dusty soil gives a \vell
rounded style of Meursault \vith plenty of 
flesh and a lovely, long finish. 

Of the two premiers crus, the PLI ligny
Montrachet 1er Cru Referts is the finest 
with rich, honeyed fruit, real concentration 
and a fine , persistent finish. 

jean-Philippe has achieved great success 
over the past thirty years and built a fine 
business. It has not been casy and he has 
every reason to be proue!. 

Appellation Level Climat/Cru Area (ha) Year/s ofPlanting 

Monthélie PC Les Clous (Rouge) 0.21 1980 
Puligny-Montrachet PC Les Referts 0.22 1963 
Auxey-Duresses Blanc V Les Closeaux/ 0.38 1974,1999 

Les Nampoillons 

Auxey-Duresses Rouge V Les Largillas 0.12 Unknown 

Meursault V l06 1930-98 
Meursault V Les Chevalières 0.57 1930.1976 
Meursault V Les Gruyaches 0.28 1930 
Meursault V Meix sous le Château 0.48 Unknown 

Meursault V Les Tessons 0.86 1949, 1965. 1976 
Monthélie V Sous le Cellier (Blanc) 0.42 1994.2004 

.. Bourgogne Blanc R 1.67 1948-82 

. Bourgogne Rouge R 0.80 1953-70 

Total 7.06 


