
Area of production and geology The vineyard is situated in Chambolle-Musigny, Côte de Nuits

Grape variety 100% Pinot Noir

Vinification The grapes are handpicked in 25-kg crates. The harvest is sorted eliminating all 
undesirable objects (leaves, unripe or later generation bunches, etc...).
Vinification is carried out according to Burgundian tradition. Maceration and 
fermentation lasts for 20 to 28 days in conical oak vats

Maturation Not only does barrel-ageing lend aromas to the wine, but the porosity of the wood 
lets just the right amount of oxygen in to allow the wine to mature. This wine was oak
barrel-aged for 14 to 16 months in the estate’s cellars (40% new oak). The diverse origins
of the barrels (the Tronçais, Allier and Vosges forests), their particular degree of toasting
and their age all contribute to our quest for bringing out the aromatic complexity that this
special terroir has to offer. 

Tasting notes This Chambolle-Musigny 1er Cru “Les Chabiots” has a beautiful ruby red robe. 
The nose has intense aromas of wild black woodland fruit with notes of blackcurrant, 
blackberry and blueberry. Both floral and fruity, this wine has great balance and a persistent
and refreshing finish with hints of tobacco and menthol.

Gastronomical suggestions Great with finely-cooked red meats and delicate cheeses. 
Serve at 17°C (62°F).

Ageing potential 5 to 7 years or more.


