
This Chambolle-Musigny village, formerly 
known as «Orveaux des Bussières,» 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.

2022
2 102 bottles

Chambolle-Musigny

The 2022 harvest, which began on August 
31st, took place under summer temperatures. 
This year, the growing season was marked 
by striking climatic contrasts. After a rainy 
autumn and a frigid December, February and 
March brought unusually mild weather. The 
spring, bathed in sunshine and drought, was 

particularly mild, peaking in May with the 
highest temperatures in the past fifty years, 
which encouraged vigorous vine growth. 
The summer, one of the hottest since 2003, 
was punctuated by heatwaves in late June, 
mid-July, and throughout August. Despite the 
intense heat, the water reserves accumulated 
over winter ensured a harmonious maturation 
of the grapes. 
The 2022 vintage, though shaped by extreme 
climatic conditions, yields wines of great 
finesse and remarkable elegance, offering 
exquisite freshness and generous volume on 
the palate.
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Tasting notes
A pleasingly aromatic wine, featuring charming notes 
on the nose and displaying a fine balance. Dense red 
fruit is complemented by hints of pepper. The palate 
presents good acidity and finishes with a subtle saline 
touch.

Age of the vines Area Grape variety Alcool

début 1990 0,65 ha 100 % pinot noir 13°
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