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Ladoix Blanc: an appellation just waiting to be (re)discovered 

 

Ladoix Blanc is a fresh, direct and elegant Burgundy wine that is just beckoning to be discovered, or 

rather rediscovered. 
 

Purchased by François Faiveley in November 1995, our parcel of Ladoix was originally planted with 

Pinot Noir vines. These marl and limestone soils soon unveiled to be exceptionally well suited to the 

production of white wines, after conclusive trials carried out since 2007 by Jérôme Flous, Chief 

Winemaker. In 2013, Erwan Faiveley decided to replant with Chardonnay this vineyard of 3.0158 

hectares covering 3 lieux-dits which include ‘Les Marnées’ and ‘La Blancharde’. It is currently the most 

extensive plantation undertaken by the domaine’s teams. 
 

After 4 years of patience and careful attention given to these young vines, the 2017 vintage is 

displaying exceptional quality and is now available for purchase. As for the 2018 vintage, which is 

currently being aged, its quality has further confirmed our beliefs in the potential of this terroir. 
 

With its floral notes and aromas of roasted almonds, the Ladoix white is displaying excellent tension 

and remarkable aromatic complexity combined with a smooth and delicate palate. (Re)discover this 

gourmand and very accessible Côte de Beaune appellation with our Ladoix Blanc! 
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 ‘Ladoix’ in detail 

The village of Ladoix-Serrigny is one of the oldest in the Côte de Beaune: the first Lords of Ladoix 

settled here in the 13th century. It is located at the foot of the Corton hillside which is renowned for 

its two Grands Crus: Corton and Corton-Charlemagne.  

Our Ladoix white parcel is planted on a North-East facing hillside close to these iconic ‘climats’. Its 

marl and limestone rich soils enable the Chardonnay varietal to express its true depth of character. 

Vinification is carried out 70% in French oak barrels, 20% of which are new oak. Our Ladoix is then 

aged for 12 months in the domaine’s historical cellars in Nuits-Saint-Georges.  

 

 

 

Overview 

Situated in Nuits-Saint-Georges in the heart of the Burgundy wine region, Domaine Faiveley owns over 

120 hectares of vines in outstanding terroirs including 12 Grands Crus and 25 Premiers Crus. It was 

established in 1825 and is one of Burgundy’s finest wine domaines. For over two hundred years, the 

Faiveley family has cultivated its vines with the utmost respect for the climats of the Côte de Nuits, Côte 

de Beaune and Côte chalonnaise. Eve Faiveley and Erwan Faiveley, the family’s 7th generation of 

winemakers, strive to reflect the strength, finesse and elegance of these exceptional Burgundian 

terroirs. 

 

 


