Millésime

Wl
. o= 70 etdre M:.’f/‘

FrErE & SGEURS

HAVBOLLE-MUSIGN

PPELLATION €A BoLLE-MUSIGNT COXTRILEE

Pretlrct Vgl

T

arzeT xkaociANT A vassERoNiEE

PNE, FRANCE

CHAMBOLLE-MUSIGNY
(NEGOCE)

TAsTING

Th

is
Musigny and ther

wine is characterisec / its strength and its structure. Of course, this is Chambolle-
ss. But it is intense, and both the deg f

nts a fairly rare but intere

, which represe

maturity and the level
r

combination.

AGEING
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Normally, once it has been bottled, you need to wait at |
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to lay down a few bottles for your son’s twentieth birthday!
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MATURING

s is a wine which can take new oak, which brings it openness and roundness, and it will

/e slowly.

VINIFICATION

Little intervention is necessary
fermentations tend to be

as there is strong natural concentration. What's more, the

n out, which favours natural extraction.
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