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THE HISTORY   
OF THE ESTATE

The origins of the estate 
date back to the mid-
nineteeth century, 

but it is Amédée Merme who 
devoted himself to expanding and 
organizing the vineyard in the 
early 20th century. With his son 
Armand, they sought to ensure 
the reputation of the estate  by 
producing quality wines.

In the 1970’s, Marie-France Merme 
together with her husband Henri 
Perrot-Minot continued the work 
of her father Armand. After 
Armand’s death, Marie-France and 
Henri took over the running of the 
estate which changed its name into 
Perrot-Minot.

Together, they maintained the 
tradition of quality and innovation 
which already existed with the 
previous two generations.

In 1993, their son, Christophe 
Perrot-Minot, after spending 
seven years as a wine trader 
joined the estate and became 
the manager. .  His previous 
experience had provided him 
with an in depth knowledge and 
a genuine command of wine 
growing.

The estate now covers 13 hectares 
of vineyard spread over the most 
famous terroirs of Morey-Saint 
–Denis, Gevrey-Chambertin, 
Chambolle Musigny, Vosne-
Romanée and Nuits-Saint-Georges.

The estate now covers 13 hectares 
of vineyard spread over the most 
famous terroirs…

Amédée 
Merme à la fin 
du XIXe siècle

Armand 
Merme, 
fils d’Amédée

Henri 
Perrot-Minot

Christophe 
Perrot-Minot

1900 1993
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A DISTINCTIVE 
STYLE

Astrong supporter of 
the concept of terroir, 
Christophe Perrot-Minot 

devotes himself to keeping its 
meaning and he thus produces 
wines which reveal all its 

complexity. His wines are pure and 
balanced, extremely delicate and 
easily digested. They are in the 
tradition of the classic and timeless 
wines.

Christophe Perrot-Minot

PHILOSOPHY

The vineyard benefits from 
exceptional climates 
because of the various 

names ranging from Nuits-Saint-
Georges to Gevrey-Chambertin. 
It is mostly composed of old vines, 
all situated in prime locations, on 
mid-slope mainly on clay-limestone 
soils.
The estate is today in the process 
of organic certification although 
the estate has been run fully 
organic since 2016. 
The yield is limited to obtain 
grapes that are naturally balanced 
and ripe. Rigorous grape sorting 
takes place in the vineyard during 
late summer (green harvest) and 
the estate is aiming at producing 
approximately 25 -30 hectolitres 
per hectare on average for the 
whole production. The harvest is 
entirely handpicked then sorted 

carefully at a sorting table upon 
arrival in the cellar. A selection of 
60% whole clusters goes to the vats. 
The grapes are kept intact so as to 
keep the terroir flavours as natural 
and acurate can be. The remaining 
40% isdestemmed. 
A supply strategy ensuring an 
optimum quality :
The estate has specialized in 
buying grapes which they harvest 
themselves and which are selected 
in the most prestigious plots : 
Chambertin, Chambertin Clos de 
Bèze, Chapelle-Chambertin and 
Griotte-Chambertin. To produce 
wines which can be compared with 
those of the estate, Christophe 
Perrot-Minot has full freedom to 
sample the ripeness of the grapes 
and sets himself the date of the 
wine picking which he does with 
his team.

4

2020



THE 
WINES 
OF OUR 
ESTATE 
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CUVÉE ULTRA 
LA COMBE D’ORVEAU

CUVÉE ULTRA 
LA RICHEMONE

Age of the vines : 77 years old
The upper part of the Combe d’Orveau 
contains more stones and outcropping 
rocks which bring finesse and mineral 
qualities. In the lower part, near Musigny, 
finer soils containg more silt make the 
wine richer, more intense and fresher. The 
Ultra Cuvée Chambolle Musigny Premier 
Cru La Combe d’Orveau is produced 
from the oldest part of this vinyard which 
is adjacent to Musigny.

The ultra cuvée of Nuits Saint Georges 
Premier cru « La Richemone » comes 
from the most southern part of the plot 
which was planted in 1902. This plot 
shows a unique plant captital as well as a 
rare soil, consisting of both gravel which 
ensures perfect drainage and rooting 
depth and of a clay limestone soil. The 
richness of this soil gives a rounded wine 
of great freshness revealing aromas of 
spices and silky tannins.
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Area : 1 ha,
Age of the vines :  
55 years old
The soil shows a substrate 
of limestone gravel. These 
shallow soils consist of a 
brown/blond clay-limestone, 
very arable land mixed with 
gravel. The upper part gives 
elegant, finely crafted, very 
fresh and dense wines.

2021

MAZOYÈRES-
CHAMBERTIN

Age of the vines :  
50-52 years old
Chambertin is among the 
top 5 best grands crus 
in Burgundy. Its central 
position on a slightly sloping, 
moderately cool and windy 
hill gives the wine a unique 
texture. It faces east. This 
deep substratum is finely 
covered with limestone  
scree and silt which have 
settled for millenaries and 
which agriculture has mixed 
for many centuries

CHAMBERTIN 

Area : 0,8 ha,
Age of the vines : 
50 years old
The soil is composed of 
reddish looking rendzinas, 
it is thin, stony marly in 
certain areas and scattered 
with rock tips which indicate 
a fractured bedrock thus 
encouraging very deep 
rooting.

CHARMES-
CHAMBERTIN 

Age of the vines :  
70 years old
This grand cru is situated 
in a gently sloping area. It is 
one of the best sun bathed 
plots of Gevrey-Chambertin, 
it very often reaches perfect 
maturity a few days before 
the Chambertin. Its soil 
consists of white limestone 
boulders ; their permeability 
ensures perfect drainage. At 
the top of this area, some 
rock tips emerge from this 
marly limestone substratum.

CHAPELLE-
CHAMBERTIN
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Age of the vines: 50-52 years old
Chambertin is among the top 5 
best grands crus in Burgundy. Its 
central position on a slightly sloping, 
moderately cool and windy hill gives 
the wine a unique texture. It faces 
east. This deep substratum is finely 
covered with limestone  scree and 
silt which have settled for millenaries 
and which agriculture has mixed 
for many centuries. The soils of 
Chambertin and Chambertin Clos 
de Bèze prove to be different : their 
difference comes from an unbalanced 
proportion of Bajocian crinoidal 
limestone and marly layers.

CHAMBERTIN 
CLOS DE BÈZE

Age of the vines : 60 years old
This tiny plot is located immediately 
under the Clos de Bèze, almost 
where it is adjacent to Chambertin. 
The slope is very steep and its micro 
climate, undoubtedly one of the 
warmest of all the grands crus, allows 
the grapes to be ripe 5 or 6 days 
earlier than the Chambertin. This 
very sunny plot which is the first 
to ripen, received many of the silts 
which rolled down the slope and is a 
kind of alluvial fan, curving west-east 
with the highest edges in the north 
and south.

GRIOTTE-
CHAMBERTIN



Area : 0,5 ha,
Age of the vines : 
55 years old
This vineyard is located 
on a stony and marly soil 
allowing deep rooting. 
This soil produces delicate, 
straight and spicy wines.

MOREY-SAINT-DENIS  
1ER CRU LA RIOTTE

Area : 0,2 ha,
Age of the vines : 
67 years old
This vineyard situated 
opposite the Bonnes Mares 
has got a clay limestone 
arable soil. Its subsoil is 
characterized by rock falls.

CHAMBOLLE-MUSIGNY
1ER CRU LES FUÉES

Area : 0,5 ha,
Age of the vines : 
49 years old
This vineyard is located at 
the top of the Beaux Monts, 
its soil is composed of clay 
and limestone mixed with 
blond earth, it has a high 
proportion of limestone 
scree. The wines produced 
in this part of the Beaux 
Monts are fine, mineral with 
very silky and distinguished 
textures. 

VOSNE-ROMANÉE
1ER CRU LES BEAUX MONTS

Area : 0,3 ha,
Age of the vines : 
52 years old
The soil of this vineyard is 
composed of blond/brown 
clay and limestone earth . 
It is covered with limestone 
boulders and silt.

CHAMBOLLE-MUSIGNY 
1ER CRU LES CHARMES
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Area : 0,6 ha,
Age of the vines : 
100 years old
A lot of marl and clay in this 
soil allows very deep rooting. 
It is located in the north 
of Chambolle Musigny. 
Considering its soil and its 
age, this plot shows complex 
aromas and dense textures.

CHAMBOLLE-MUSIGNY 
ORVEAUX DES BUSSIÈRES Area : 1,5 ha

Age of the vines : 
40 years old
This cuvée is a blend of 
two plots « La Justice » and 
«Les Seuvrées ». It combines 
power and finesse. The 
chalky clay soil reveals 
scents of cherries, hints of 
spices and orange rind. This 
wine is deep, elegant and 
refined.

GEVREY-CHAMBERTIN
JUSTICE DES SEUVRÉES

Area : 1,5 ha,
Age of the vines : 
40 years old
This terroir located just 
above the Clos de Tart 
shows a high mineral 
content because of its soil 
scattered with rocks and 
some rock tips.

MOREY-SAINT-DENIS  
LA RUE DE VERGY

Area : 0,5 ha,
Age of the vines : 
48 years old
These plots are 
characterized by a clay 
limestone soil with a large 
proportion of silt and very 
arable land. This cuvee 
reveals finesse, red fruit and 
white flowers aromas.

VOSNE-ROMANÉE 
ORME DES CHALENDINS
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Area : 0,4 ha,
Age of the vines : 
45 years old
This terroir is situated just 
above the appellation La 
Grande Rue Grand Cru. 
The vineyard is located 
half-way up the hill, its soil 
is a mixture of clay and 
limestone scattered with 
scree. This excellent location 
makes it possible to produce 
a wine with star qualities : 
it is fine, elegant, silky and 
round tasting.

VOSNE-ROMANÉE
CHAMPS  PERDRIX

Besides its crus, the estate 
also owns two vineyards 
with the regional appellation 
Burgundy Pinot Noir. These 
vineyards are located in 
the village of Morey-Saint-
Denis. One plot is 55 years 
old, old vines cuvee and the 
other is 25 years old.

BOURGOGNE  
REGIONAL APPELLATION

Area : 0,35 ha,
Age of the vines : 
55 years old
This plot is located at the 
bottom of the slope on a 
stony and marly soil rich 
in silt which allows deep 
rooting. It produces rich, 
dense, subtle spicy scents 
and fine, silky tannins.

NUITS-SAINT-GEORGES
LES MURGERS DES CRAS

2021



«VINOTHÈQUE» 
OF THE ESTATE
OUR TASTING ROOM AND CELLAR
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