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................................... PHILOSOPHY B R R I I

In a class of its own. Internationally renowned, the little village of
Chambolle summarizes the best that Burgundy has to offer in terms of
elegance, depth, complexity, subtlety, and delicateness. Its wines are rare
and boast somewhat of an extra dimension. They never cease to amaze,
always revealing an unexpected palette of aromas and flavours. The
Delaunay family, who lived in Chambolle until 1954, still has a sentimental
attachment to this village and for whom this appellation is in a class of its
own.

................................... THE CUVEE

Harvesting took place at optimal ripeness and the grapes were carefully
sorted before vatting. Alcoholic fermentation proceeded in the traditional
way, with temperature control and extraction adapted to the vintage. After
pressing, the wines were transferred to oak barrels for ageing, currently
underway of which 33% are new.

.......................... VINIFICATION AND AGING ceesccessesserasceeensanas

Harvesting took place at optimal ripeness, and the grapes were carefully
sorted before vatting. Fermentation proceeded in the traditional way, with
temperature control and extraction adapted to the vintage. After pressing,
the wines were transferred to oak barrels for ageing, currently underway, of
which 33% are new.

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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.............................. TASTING NOTES B R R

Magnificent bright ruby red colour. The nose is highly expressive, refined
and delicate, both subtle and captivating, revealing notes of red fruits
(cherry, raspberry) and flowers (rose), complemented by a hint of vineyard
peach and cooked fruit. The palate opens with a smooth and seductive
attack, supported by a well-integrated acidity. The balance between
freshness and ripeness is precise, carried by fine, powdery tannins that
accompany the wine throughout the tasting. A slight firmness at this stage

suggests excellent ageing potential over the coming years. A complex wine
and a fine expression of its village.
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VIGNOBLE DE CHAMBOLLE-MUSIGNY
COTE DE NUITS

@“ i 1 AOC GRANDS CRUS @ Parcelle de Pinot Noir
e "' AOC PREMIERS CRUS dont est issue la cuvée

DIJON I AOC COMMUNALES : Villages, - Parcelle de Chardonnay
G L Céte de Beaun, dont est issue la cuvée
Céte de Nuits -
Cetece Beaine AOC REGIONALES : Hautes Cétes de Beaune, «+++w-vvviiivio ===t Limite de communes
Cote Hautes Cétes de Nuits, === Ligne SNCF
Chalonnaise Bourgngne / Bourgsane Aligoté /
Bourgogne Passe-Tout-Grains,
Maconnais

o kilometres
Marsannay Rosé
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