
 
 

DOMAINE SERRIGNY BOURGOGNE ALIGOTÉ 

 

 

Domaine Serrigny is a hidden gem in  today’s Burgundy, a throwback to a  traditional time.  Old vines (some 
of the oldest in Savigny), native ferments in wooden uprights, and sensible pricing. It’s run by Marie-Laure, 

the fourth generation Serrigny, recently joined by her young nephew. 

 

 
 

 

 
 
 

VINEYARD 
 

Site: 
 

 

Parcels are in the lieu-dit Les Perrières on the plateau behind the 
village and in the commune of Ladoix-Serrigny in the lieu-dit 
Commeys. 
 

Soil: Clay-limestone. 
 

Vines: From two tiny parcels with vines planted during the restoration 
of Burgundy’s viticulture following the phylloxera devastation. 
One parcel’s vines are centenarian and the other’s vines are over 
80 years old.  
 

Varieties: Aligoté. 
 
 

CELLAR 

Vinification 
& Aging: 

Native yeast fermentation. Aged in older barrels before racking 
to steel.  No fining and a very light filtration. 
 

Production: 200 cases. 
 

Profile: The old vines bring immense fruit and tension to the wine. The 
characteristic acidity of Aligoté. 

 
 

 


