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CHAMBOLLE-MUSIGNY

Grape Variety: Pinot Noir

Surface Area: 0.85 ha

Exposure: 11 plots with different exposures
Subsoil: Calcareous Limestone

Colours: Red

Production: 12000 bottles

Description / Terroirs / Age of the vineyard:
about 50 years. Lots of finesse and silky tannins

Vinification:

- Manudl horvesﬁng and sorfing

- 80% Destemming Produce Grand |
- Punchmg down durimg grape fermentation France de Bourge:

- Fermentation only with indigenous yeasts
- Wines are not clarified or filtered

- Wines are kepf for 16 months in oak barrels. Wl\' L ’
20% new barrels ‘l amb OlIQ’ (191‘[1\\.]

APPELLATION CHAMBOLLE-MUSIGNY CONTROLEE

Mise en bouteille a la Propriété par
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