
    

Chambolle-Musigny, Aux
Échanges

Camille Giroud

  
LOCALITY: FRANCE – Burgundy – Côte de Beaune

APPELLATION: Chambolle-Musigny 1er Cru, Aux Échanges

GRAPE VARIETY: Pinot Noir

WINEMAKER: Carel Voorhuis

VINEYARD: Planted in the 1960s at the foot of the slope over rocky limestone soil with alluvial deposits.
260m altitude and southeast facing.

VITICULTURE: Sustainable.

WINEMAKING: 100% de-stemmed. Fermented over ambient yeasts for 12-25 days in open vats.

AGING: Aged 12-24 months in used barrels (15-30% new). Then blended and aged further in
stainless steel tank.

BOTTLING: No fining. Gentle filtration, only if necessary.
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