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Linguistic origin: Latin / Meaning: prize, reward, gift

B âtonnage 

B âtonnage is a  tra dit ional winemak ing 

tec hn ique that I  us e with  B ravium wines to  add  

a c reamy texture  and  mouthf eel  while  

maintain ing th e inherent qualit ies o f th e wine. 

I t  also  naturally makes a  wine more resistan t to  

oxidation, removing the need  to  add  su lf ur  

diox ide dur ing th e  winemaking proc es s. I t’s  a 

simple, gentl e prac tice  that c an  br ing a wine 

in to b alanc e—but one th at req uires b alance in  

how it’s a pp lied  to retain  vibrant freshness  and  

sense  o f terro ir.

Whil e I  u se  this proc ess on  B ravium’s  

Ch ardonnay, Blanc  de  Noirs and  Ros é, the  

method a nd  eff ect is un ique to eac h wine. 

For  all th ree wines , the  f ru it  is hand  pic ked, 

whole-c lus ter pressed  into  oak vesse ls  and 

f er mented using native yeasts.  Th e B lanc de  

Noirs and  Rosé f erment in  228L oak barrels,  

whil e th e  Chardonnay f erments  in a 

c omb ination  of  70% 228L  oa k ba rrels , 20%  

punc heon ( 500L ba rre ls ),  and  10%  oa k ca sks  

[ 15  hL  eac h] . 

Th e yeas t exp ires  after  fer mentation, dropp ing 

out o f  so lution  and c omb ining with th e  grape 

phenols  and s olid s at  th e  bottom of eac h  barrel 

or vess e l. Th ese  so lid s are  re in troduc ed in to  the  

wine by gently st ir r ing it  with  a metal rod.

How often  to  st ir  the  lees depends  on  the  wine 

and  the winemaker. Some winemakers don’t s t ir 

at all , and o thers  unti l th e wine is b ottl ed. I  fal l 

somewh ere in  the  midd le, depending on th e 

wine. 
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I  ra n tr ial s over  three vin tages and  found  that 

wine that was not st irred was  less resista nt to  

oxidation  and  lac ked texture. At the  o ther  end  

of th e s pec trum, wines  st irred long after  

malo lac tic c onvers ion  c ompleted s tarted  to lo se  

the ir  d ist inctive  qualit ies a nd  took  on  a 

yeasty/b rea dy c harac ter. F inding that sweet 

spot gives the  bes t of  both worlds, adding 

sub tlety and  nua nc e but not overwh elming th e 

wine, so  my protoc o l is to  gently st ir  th e l ees  

onc e a week unti l ML  compl etes.  

Th e Rosé does n’t undergo  malo lac tic,  so  

bâttonage  is a  way to  so ften  acid  pro fi l e a nd  

texture  for  the  three  months th at i t’s  in b arre l. 

For the  Bl anc  de Noirs , I u se  b âttonage  through  

pr imary and malo lac tic c onversion. This  bu ild s 

the  mid  pa late  and  so f tens th e  acid  o f the  s t i ll  

wine before  it  undergoes sec ond  fermentation  

in  the  bottle, so  that I  don’t need  to  add s ugar  

to  the  dos age once th e s pa rk ling wine is 

disgorged. 

For  the  Cha rdonnay, s t irr ing through pr imary 

and  ma lol actic  conversion  allows  me to  hit  th e 

middle  o f th e  Chardonnay c ontinuum, 

somewh ere b etween too  linear  and  too  lu sh . I 

want my wines  to retain  the  ac idity and  

f resh nes s from their  coastal  sites whil e 

b roadening the  midpal ate a nd  adding texture  

f or  a Ch ardonnay that is  good  on  its own and  

with f oods.

I  der ive  a lo t of  p leasure  f rom the texture  of  a 

wine, and  f ind  that wh en  making a s er ious dry 

wine, b âttonage  enhances th at texture s o th at 

the  wine feels c omplete—the  best i t  ca n be. 

Derek  Roh lff s, Founder  & Wineg rower
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