
Chassagne-Montrachet
AOP Chassagne-Montrachet, Bourgogne, France

PRESENTATION
Located in the south of the Côte de Beaune, the appellation Chassagne-Montrachet, along
with Meursault and Puligny-Montrachet, makes up the prestigious Côte des Blancs and is
part of the jewels of Burgundy's wine heritage. While Chassagne-Montrachet is particularly
known for its great white wines, some of its terroirs are more suitable for highlighting the
qualities of Pinot Noir.

TERROIR
Limestone, stony and sandy soils

WINEMAKING
Hand-picked harvest, sorting of grapes upon arrival at the winery. Fermentary maceration in
thermoregulated wooden vats for 18 to 21 days. Aging in oak barrels (30% new barrels) for
14 to 16 months.

VARIETAL
Pinot Noir

SERVING
Service temperature: between 15-16°C.
To be enjoyed within 3 to 5 years and more.

TASTING
Intense bouquet with aromas of ripe red and black fruits (cherry, raspberry...) enhanced by
some smoky notes that will evolve over time into spicy and slightly animal notes (leather,
musk). The fleshy palate shows a beautiful minerality characteristic of the terroir and a
structured body with ripe tannins. The finish is pleasant, long, and aromatic.

FOOD PAIRINGS
Classic pairing: Beef Bourguignon.
Unconventional pairing: Duck breast tartare.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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