
 

STEPHAN PODOR LES MAZELOTS 2015 

CONTROLLED APPELLATION OF ORIGIN IRANCY  
 
 

GRAPE VARIETY: The Pinot Noir is considered indigenous to Burgundy and Stephan Podor’s style is 
linked to a minimalistic approach both in the vineyard (farming only 10 hectares) and in the cellar 
avoiding over-produced wines grape variety.  5% of the Cesar variety is always present in his wines (in 
the Irancy district up to 10% is permitted).  
PRODUCTION’S AREA: France, Burgundy (Irancy)   
VINEYARD: Les Mazelots is a small single vineyard with only 1,2 Ha. And it has been planted in 1936. 
Wines from this limited cru have been vinified separately for the first in 1985 by Stephan’s cousin, Jean. 
   
EXPOSITION AND ALTITUDE: south facing sitting at 200 to 250 mt above the sea level. The 
vineyard is protected by the northern harsh winds.   

SOIL:  Portlandien, Upper Jurassic composed of 
limestone. The slopes are for the most part composed of 
Kimmeridgian marls with an admixture of brown 
limestone soils.  
TRAINING SYSTEM: simple Guyot. Reasoned culture, 
respectful of the vines, the terroir and the environment 
YIELDS: 35 hl/Ha 
 

HARVEST: Mid October, hand harvested.  
 

VINIFICATION: Hand harvested with strict grape’s 
selection. Pressed and macerated for 12 days at controlled 
temperature from 20°C to max. 25°C. No destemming 
and indigenous yeast only. Daily pump-overs during the 
fermentation. As a field blend the two varieties are 
processed together with 5% of César adding the tannins 
to the Pinot Noir in order to give more structure and 
depth to a wine capable of ageing 10 to 15 years 
AGEING PROCESS:. It spends one year in used oak 
barrels (sourced from Domaine Rossignol-Trapet, a 
producer in Gevrey-Chambertin) and bottles without 
fining or filtering. Generally speaking this wine needs 2 
to 3 years of bottle ageing to soften the tannins. Not 
stabilized, unfined and unfiltered. Therefore the wine can 
throw some sediments. 
                                      
ALCOHOOL BY THE VOLUME: 13%  
 

MAIN CHARACTERISTICS: Les Mazelots 2015 
displays an evolving color, a bit more more translucent 
than the normal due to ageing process and the short 

maceration during the fermentation. The bouquet is bursting with fruit aromas (Morello cherry, raspberry, 
blackberry) with sometimes floral, liquorices or pepper notes. On the palate, the tannins melt into a firm 
and velvety structure. Its acidity is sufficient to ensure excellent keeping qualities (3-10 years). 
 

FOOD AND WINE PAIRING: This wine enhances the flavors of the culinary tradition of Bourgogne 

and the conventional wisdom is that Pinot Noir pairs best with duck or mushrooms, but this grape is 
surprisingly versatile and will match a big range of different foods, including aged Camembert. Likewise, 
cured meats and charcuterie taste great matched with a wine that has a little tannin to cut through the fats, 
and the savoury elements of Pinot Noir match the flavours perfectly. Serve at room temperature, around 
18° C, decant an hour ahead to enhance the good bottle ageing.  
BOTTLES PRODUCED: 4.000 (released approx 2 to 3 years later from the vintage) 

 
 

 


