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Four hectares
of history
Overlooking the Yonne valley not far from Auxerre
and near the village of Saint-Bris-le-Vineux,
our ancient underground quarry lies more than
50 metres deep in the bedrock.
The vast subterranean galleries, dug out by workers as
early as the 12th century, were the source of the stone
used to build some of finest architectural heritage in
Burgundy and France. Transporting the stone to the
sites of the great medieval buildings was quick and
cheap thanks to the Yonne river. Traces remain of men’s
efforts even today: the scarrings of picks and crowbars
as well as the smudges from oil lamps are still visible. In
1927, the quarry was turned over to mushroom farming
which continued down to 1972. Then, by virtue of its
location, natural humidity and constant temperature, it
was transformed into wine cellars.
During your visit, you will see contemporary sculpture
cut out of the rock, inspired by the setting and its history
as well as by the vine.

We stand here as a symbol
astride the historic border between
the lands of the Counts of Champagne
and the Duchy of Burgundy.
Le Coche d’eau - Sculpture by Yves Varanguin
In earlier days, this boat plied between Auxerre and Paris.
It took 4 days to reach the capital downstream whereas 5 to 6 days
were needed for a horse, plodding along the towpath,
to haul the vessel back up against the current.

�llustrious bubbles from
the heart of the bedrock
Discover each step
in making our
Crémants de Bourgogne…

The cellars, deep in the Tonnerre bedrock, form a
place of enchantment, a magical environment ideal
for the careful ageing of Bailly Lapierre Crémants.
The cellars provide unique natural conditions perfectly
suited to the refining of Crémants endowed with a truly
subtle sparkle. In the unvarying cool and half-light of
the underground galleries, the cellarmaster watches
over the bottles arranged on their special racks while a
natural but somehow magical phenomenon takes place:
the sparkle of bubbles emerges...
This natural fermentation lasts from 16 to 18 months
here. After the winemaking and the tirage –the still,
base wine bottled with a special stopper– several million
bottles are kept in our cellars.
With a visit to our cellars, you will find out all about
remuage: yeast is added to the still wine to obtain a 2nd
fermentation which takes place in the bottle and gives
birth to the sparkle. When the yeast has finished working,
it forms a deposit that must be removed. To do this, the
bottles are arranged upside down in special crates which
are placed on a rotating base. The bottles are gently
turned for 3 days, causing the deposit to settle in the
bidule, a hollow stopper fixed just under the capsule.
Then follows the dégorgement : the neck of the bottle,
immersed in glycol at -25°C, freezes and the deposit and
the bidule are held in the lump of ice that forms. When
the capsule is undone, the pressure in the bottle expels
the ice cube along with bidule and its sediment. The
bottle is then topped up with liqueur d’expédition –the
wine reserved for the purpose which makes the last taste
adjustment (demi-sec, extra-dry, brut or extra-brut)– and
the final cork carefully fitted.

In the Bubbles
family…
The winegrowers at Bailly Lapierre grow and
use the whole range of Burgundy’s finest grape
varieties: Pinot Noir and Gamay for the reds,
Chardonnay and Aligoté for their whites.
Whichever of our brands you choose –Réserve, Rosé,
Chardonnay, Pinot Noir, Noir et Blanc and, specially for
winelovers, original blends from Pinot Noir as well as our
cuvées “Vive-la-Joie”–, you are sure to find a Crémant
to set your taste buds going and match each moment of
enjoyment and pleasure.
You will understand the origin of the delicate, longlasting
sparkle whose purety reveals the aromatic quality of the
original base wines... A balance that is the hallmark of
Bailly Lapierre Crémants: from the bedrock... yet finely
chiselled, carrying you away with their intense, mineral
freshness. Truly an expression of Burgundy’s rich heritage.

well-rounded
and fresh

RÉSERVE

fresh
deep
intense
and fruity and original and clearcut

ROSÉ

PINOT NOIR

RAVIZOTTE

outstanding

VIVE-LA-JOIE

individual visitors
Every day from March 12 2011 - November 13 2011, between 2:30 p.m.5:30 p.m. (start of last visit). From November 14 2011 - March 2012, visits
on weekends and national holidays only, between 3:30 p.m.-4:30 p.m.
Admission 5 euros per adult.
groups
Groups of 20 or more, only by prior booking all year round. Please let
us know by telephone about your provisional booking option at least 2
months before your chosen date and then confirm your reservation in
writing at least 3 weeks before that date. When a group is more than 30
minutes late, the visit will be cancelled unless you warn us beforehand of
any delay. On request, guides are available in English, German or Dutch.
Admission 4.50 euros per adult.
parking
Our car park is in the quarry cellars near the Bailly Lapierre shop where
the guided tours start from. Please note: for groups in cars, the number of
parking places is limited. Warning: maximum height of vehicles is 3.80m
(all enquiries to the Shop).
conditions
Admission includes : the guided tour, a tasting of two wines from our
range and a souvenir wine glass. Remember to bring some warm clothing
as the temperature in the cellars is 12°C all year round.
Closed exceptionally on December 25 (Christmas Day) and January 1 (New
Year’s Day).
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ALCOHOL ABUSE IS DANGEROUS TO HEALTH - CONSUME IN MODERATION
QUAI DE L’YONNE - HAMEAU DE BAILLY
B.P. 3 - 89530 SAINT-BRIS-LE-VINEUX - FRANCE
TEL. +33 (0)3 86 53 77 77
FAX +33 (0)3 86 53 80 94
WWW.BAILLY-LAPIERRE.FR
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