











Tasting with a few new customers

In Bordeaux wines, an initial cooperation operation has been set up at Margaux for the 2014 vintage from the Chateau Giscours
- 3rd Médoc “Grand cru classé”.

On July 15, during a visit to the Chateau, Nicolas TARTERET and Alexandre ABEL tasted the wine and found, together with the
technical team, that, among the tests being made, the “Sélection Nicolas” and Prestige CLL barrels gave excellent results, adding
elegance, freshness and length to the wine from this prestigious Margaux “cru”. As the test was conclusive, 2015 orders has been
renewed and even increased.

Results were the same at the Chateau du Tertre - 3¢™ Grand Cru Classé du Médoc, where, after 4 years’ testing, the CLL Prestige
has become one of the best barrels in a cellar despite competition from 12 different cooperages.

This summer in Burgundy, Christian CUILLIER tasted a number of barrels with Pierre de Benoist - Domaine de Villaine. The
Haute Futaie range with CL toasting drew everyone’s attention as it brought purity and precision to their wines. A fine entry for the
“Tonnellerie de Mercurey” into the antechamber of the Romanée-Conti estate.

An interesting tasting session was made at Puligny in Jaques Carillon’s cellar with versions of ST toasting on wood 2 to 3 years
old (depending on the vines’ position on the hillsides). The 2-year old woods better suit the plots located the top of the hillsides,
giving roundness to very straight,

linear wines, whereas the 3-year

old woods gave more freshness

and mineral qualities to the plots at

the bottom of the slopes.

At Machard de Gramont in the
Céte de Nuits, tests were more
than conclusive, Haute Futaie/CL
toast take the first place on 3 of
their 4 best vintages, ahead of a
number of local cooperages.



A full range of large containers

from 300 to 500 litres

As you have noticed on your markets, large containers are becoming increasingly successful. We see

this every day at Mercurey: our production has doubled in two years.

To help you in this progression, the complete Tradition program is now available in volumes from 300
to 600 litres and the Evolution range in 300 and 500 litre versions (400 litres on request).

300L 400L 500L 600L* 700L
TM Tradition

Fine grain selection - 3 years old | ST/M/GC | ST/M/GC | ST/M/GC ST/M ST/M

Nicolas Selection - 30 months old CLL CLL CLL CLL CLL
TM Evolution

Chalk selection - 30 months old LF LF* LF
Sélection Pierre - 30 months old CLL+ CLL+* CLL+
Prestige - 30 months old CL/CLL | CL/CLL* | CL/CLL

*on request

*40mm available
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Let’'s communicate

Young NZ Winemaker of the Year

In

New Zealand, under the impetus of Marcel & Sherwin, the

“Tonnellerie de Mercurey” is proud to be the main partner in the
“Young NZ Winemaker of the Year” trophy.

A complete competition judging wine created by young talent and
also assessing their laboratory and tasting skills and know-how...

This year, the trophy was won by Lauren Swift (Ash Ridge Wines
- Hawke’s Bay), followed by Abigail Maxwell (Babich Wines -
Marlborough) and Abby Gallagher (Mt Difficulty - Central Otago).

Serrat 2014 Syrah - Viognier, nominated by James Halliday as wine of the year in Australia

All our congratulations to Tom and Nadege Carson our
historic agents in Australia! Their Syrah-Viognier “Serrat
2014” vintage won the tittle for the best Australian wine of
the year, awarded by the well-known wine critic (the Halliday
wine companion award).

http://www.weeklytimesnow.com.au/agribusiness/
wine/serrat-in-the-yarra-valley-has-won-wine-of-the-
year-at-the-halliday-wine-companion-awards/story-
fnlikOph-12274600813988

Nicolas Tarteret is a man of the woods ... but,
even so, totally civilized! Simply, he is at his
happiest when in the middle of a forest for
inspecting tall trees and talking to huge oaks.
Wood sap has been running in his veins since
his father Philippe, born in the Champagne
region, created the first saw-mill in 1954. Over
the past sixty years, the family business has
been developed by applying an integration
approach: forestry, stave making, cooperage.
Nicolas Tarteret created the “Tonnellerie de
Mercurey” in 1992: located in the heart of
the Burgundy wine-growing region, under
the protection of Mercury, the Roman god of
merchants and trade, who used to be venerated
here, it began its existence under favourable
auspices... which have succeeded in being
confirmed. At the beginning, the cooperage
produced 2 barrels a day. Today, with thirty or
so employees, it produces 70 barrels a day for
clientele from France (Burgundy, the Rhone
Valley, Languedoc and the Bordeaux region)
and 80% from elsewhere (California in the
leading position, North America and the New
World in general).

In 2009, our different sites were combined
together in a new ultramodern building: «It was
important for me that all my staff work in the
best possible conditions to extract the utmost
from what the forest offers us” explains Nicolas
Tarteret. “We are a family cooperage, a human-
sized company. Our ambition is not aiming for
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Located in the heart
of Burgundy, Nicolas
Tarteret’s cooperage is
centred on the notion
of “terroir” so essential
to the choice of oak-wood
used and its assemblies
of different woods.
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“Tonnellerie de Mercurey”: The importance of the “terroir”

volume, but for homogeneous, reproducible
quality.” As is the case for champagne, the
expected taste must remain constant from
one year to the next.” A demanding objective:
“Our wine-grower customers, who remain
faithful to us, must be able to find the exact
products they selected five years earlier from
us, because this is what corresponds to their
wines”, adds Sébastien Cossin, director of the
cooperage. Our range is both very extensive
(from 114 to 700 litres) and very precise. As all
our supplies, in exclusively French oak, come
from our own stave-mill, NTBois, we can make
a very rigorous up-line selection of the wood
we use. Nicolas Tarteret has finalized what
he calls “a range of “terroir” products” on the
basis of a unique wood assembling concept
linked with different toasts: “As is the case for
vines, the notion of “terroir” is essential for oak-
trees. Depending on the hill-side, the plot, its
exposure and the type of soil, we can make
a distinction between different families of oak-
trees, whose aromas and colours, brown, pink,
orange and white ... have a different impact on
the wine. This is what is fascinating” Terroir,
plots of land, colours, aromas, assemblies
... these words bring the oak-tree and wine
together, eternally linked to each other in
continuity through time. When the tree has
finished aging in the forest, the wine begins to
age in its staves.

Sylvie BONIN
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Boswell Company

Nicolas Tarteret, owner of Tonnellerie de MERCUREY and

the NT BOIS stave mill, is one of the foremost oak authorities

in France. Every tree purchased for a Mercurey barrel is

selected by Mr. Tarteret and his team of specialists. The

entire process from parcel location, measurement, and

conversion is factored before the tree is harvested. Two

hundred years ago, an acorn started the journey that ends

at your cellar door.

« Ultimate knowledge and care taken in the tree selection

* All oak is hand sorted based on terroir, grain, and forest
management

» Every barrel is blended from no less than three forest
classifications for consistency

* Mercurey offers oak from three soil types, four grain
selections, an seven toast profiles

* Chardonnay to Cabernet, Mercurey has a solution that
defines elegance

For ordering information and availability, please contact:

OREGON
www.enologygroup.com
support@enologygroup.com
971 237-5071
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CALIFORNIA, WASHINGTON AND BEYOND
www.boswellcompany.com
staff@boswellcompany.com

415 457-3955



The Tonnellerie de Mercurey’s new website
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This is the home page of our new website
designed for presenting a new concept: a few
words, fine photographs and lots of tools ready
to be downloaded by our customers.

The new site will be online soon.

Tonnellerie de Mercurey - Rue de la Rolline - 71640 MERCUREY - Burgundy - France
Tel: 00.33/(0)3.85.98.11.70 - Fax: 00.33/(0)3.85.98.11.71

MERCUREY E-mail : commercial@tonnellerie-de-mercurey.com
F R ANUCE



