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Chambolle-Musigny ler cru “Les
Charmes,” was planted in 1969 and its
soil is composed of a harmonious blend
of blond and brown clay intermingled
with limestone earth.

[t is adorned with limestone boulders
and a fine layer of silt, which contribute their
brilliance to the intricate mosaic of aromas

emanating from the wines of this cuvée.

Tasting notes

Les Charmes

£°  CHAMBOLLE-
MUSIGNY

Winter and early spring 2018 were notably
rainy, allowing the vines to build up substantial
water reserves. These reserves enabled

the vines to endure the warm and sunny
conditions of the latter half of spring. The
vintage is also marked by an exceptionally
hotand dry summer. Thanks to the winter's

water reserves, the grapes reached ideal
ripeness, withstood the heat, and developed
in exceptional health. The bunches were in
perfect condition when harvesting began on
September 3rd.

This vintage is concentrated and complex,
achieving excellent ripeness while maintaining
its freshness. The wines are distinguished

by their finesse and remarkable freshness,
with a structured palate that reveals a myriad
of aromas—a true virtuoso. This elegant and
refined vintage has the potential to age for
years, gradually revealing its full complexity.

Age of the vines

Area

Grape variety

Alcool

1869

0,09 ha

100 % pinot noir

13°
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