
Chambolle-Musigny 1er cru «Les Fuées» 
lies opposite the renowned «Bonnes Mares» 
Grand Cru. 
The soil is of rare elegance, planted in 1945 
on a clay-limestone base with rocky and 
silty layers. This unique combination boasts 

a vitality that, combined with scattered rock debris, 
yields profound aromatic nuances. 
The wine marries dense texturae with refined tannins, 
bringing a beautiful balance to the cuvée.

2017
732 bottles

Chambolle-Musigny 1er cru
Les Fuées

The 2017 wine year is distinguished by its 
superlative generosity. Following a dry and 
cold winter, the spring proved mild and rain-
free. The vines enjoyed pleasant weather 
conditions, with temperatures up to 6°C above 
the norm. The summer, marked by warm and 
dry weather, contributed to the fruit achieving 

an ideal state of health. Yields were very 
generous, and after reducing yields through 
«green harvesting,» the optimal ripeness of 
the grapes led to the harvest beginning on 
September 7th. 
The wines from the 2017 vintage are elegant 
and refined, with a beautiful tension, silky 
tannins, and great aromatic complexity.

Les
Gruenchers

Les Echesaux

Les Véroilles

Les
Combottes

Les Barottes

Les Cras

Derrière
le Four

Le Clos
de L'orme

Les Cras

Les Gueripes

Les Borniques

Les Argillieres

Aux
Combottes

Derrière 
la Grange

Les Chatelots

Les
Plantes

Les
NoirotsLes

Groseilles

Les Chabiots

Les
Condemennes

Les Creux
Baissants

Les
Lavrottes

Les Feusselottes

Les Foucheres

Aux
Beaux Bruns

Bonnes-Mares

Aux
Échanges

Les
Baudes

Les
Fremières

Les Pas 
de Chats

Les Sentiers

Les
Carrières

CHAMBOLLE-
MUSIGNY

Les Charmes

Les Fuées

Tasting notes
This wine unveils a delicately floral bouquet, where 
captivating notes of violets harmonize with a vivid 
freshness. On the palate, the softness of the velvety 
tannins bestows an exceptional elegance, while the 
aromatic purity of the red fruits reveals a compelling 
complexity. The finish, characterized by remarkable 
intensity, unfolds into a long and seamless resonance 
of finesse and lightness.
 

Age of the vines Area Grape variety Alcool

1945 0,13 ha 100 % pinot noir 13°
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