
 
 

LES PARCELLAIRES DE SAULX  
MEURSAULT 1ER CRU LES BOUCHÈRES 

 

Les Parcellaires de Saulx is a small maison de vins going back to 1908. Native Burgundian Isabelle Laurand 
has been the cellarmaster since the turn of the century.  She has a strict focus on single-site wines from single 
producers, all of whom she knows on a first-name basis, and unlike traditional négociants, she doesn’t blend. 

Her focus is on organic, biodynamic and conscientiously sustainable growers. Every wine is raised in 
predominantly older wood to let its fruit and soil notes shine, and for most only a handful of barrels are 

produced. 

 

 
 

 

 
 
 

VINEYARD 
 

Site: 
 

 

A very steep and stony premier cru facing south-southeast 
adjacent to Les Gouttes d’Or (which lies just to the north) and 
under the village parcel of Chaume des Narvaux. Bouchères is 
Old French for a place planted with boxwood and brushwood, 
and this site is close to a land with scrub. 
 

Soil: Clay-limestone thin soils. 

Vines: Mature: average age of vines is 30 years. 
 

Varieties: Chardonnay. 
 
 

CELLAR 

Vinification 
& Aging: 

Aged 12-15 months in predominantly older wood.  
 
 

Production: Averages five barrels or 250/ 6-packs. 

Profile: A Meursault that leans to the more elegant, mineral side of the 
spectrum, but still with plenty of fruit and body. 

 
 

 


