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Only white Premier Cru Monopole of Mercurey, this wine 
comes from 1.92 hectare plot. The vines were planted be-
tween 1961 and 1997, facing East/South-west in clay/lime-
stoney and sandy terrace. 
‘La Mission’ is composed of 3 different small plots, and are 
100% owned by the Devillard family. 

VITICULTURE/VINIFICATION
To preserve their integrity, grapes are carefully harvested 
and sorted out by hand. Following the pneumatic press , juic-
es stay in a vat overnight for a cool settling down and then 
are directly filled in barrels by gravity.
Fermentations and aging take place 100% in traditional Bur-
gundian barrels during 14 motnhs with around 15% of new 
barrels. Devillard only uses light toasted French oak coming 
mainly from Bourgogne, Allier and Vosges forests. The wine 
spends 3 months in tanks and goes through a light filtration 
before bottling.

TASTING NOTES
Bright yellow color with green reflects, expressive and in-
tense nose with fruity and spicy notes and with a touch of 
vanilla. The wine is rich with an ample mid-palate. It shows a 
great balance between acidity and roundness towards a fresh 
finish.

TECHNICAL INFORMATION
va r ieta ls:		  100%  Chardonnay
a lc: 			   14.55%
rs: 			   <2 g/L
tota l acidity:		 5.7 g/L
tota l sulphur:	 112 mg/L
ph:			   3.29


