
 
 

LES PARCELLAIRES DE SAULX  
SAINT AUBIN BLANC EN L’EBAUPIN 

 

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 high south-facing lieu-dit tucked deep in the northernmost 
crook of Saint Aubin’s valley. En l’Ebaupin comes from the 
hawthorn, a thorny shrub with white flowers that previously 
covered the vineyard. 
 

Soil: Lighter colored marls with lots of stones overtop of limestone. 
 

Vines: Mature: average age is almost 50 years. 
 

Varieties: Chardonnay. 
 
 

CELLAR 

Vinification 
& Aging: 

Aged 12-15 months in predominantly older wood.  
 
 

Production: Only 5 barrels: 250 six-packs. 

Profile: A delicious, full-bodied Chardonnay with all manner of 
freshness and stoniness throughout the length of its white 
orchard fruit flavors. 

 
 

 


