Chambolle-Musigny
2021

This Chambolle-Musigny village, formerly
known as «Orveaux des Bussiéres,» is a blend
of two plots.

One of them was planted in the early 1900s
and rests on a soil rich in marl and clay,
providing deep rooting for the vines.

The other plot, on the other hand, has a higher
proportion of pebbles and outcropping rocks.

Produced from very old vines, this wine expresses great
aromatic complexity.

Thanks to the nature of its soil and the age of its vines,
it reveals a remarkable depth of texture, characterized by
exceptional density and richness.

Tasting notes

Arefreshing, pure, and ethereal aroma features

the essence of red cherry and an array of delightful
floral nuances. A beautiful texture of intricate and
lively medium-bodied flavours, which emanate an
almost assertive minerality on the remarkably long
and youthfully austere finish, shaped by fine-grained

tannins.
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While the 2021 growing season concludes with
asunny summer, its beginning was marked by
two devastating frosts that deeply affected
the vines and threatened the upcoming
harvest. That year, Burgundy experienced
arelatively mild winter. In spring, after
significant frostsin early April, the return of

late September, the grapes reached perfect
ripeness, prompting the harvest to begin on
September 23rd.

The production from this capricious vintage
is exclusive. Evocative, with finesse and
elegance, the wines reveal exceptional
freshness and present beautiful volume on the
palate.

Age of the vines Area Grape variety

Alcool

début 1980 0,65 ha | 100 % pinot noir
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