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. Premier Cru
i

of several Premier Cru plots, fer-
mented separately, it brings to-
gether the various facets of the
Beaune terroir in a single wine.
Beaune du Chateau red comes

< I‘Dr-ﬁn?m:
HISTORY TERROIR TASTING
Since 1907, Bouchard Pére & MARLY AND PEBBLY
Fils has released the Beaune HIMESTONE
du Chateau cuvée every year,
an exclusive release from the jammy
estate. Produced from a blend 5 red berries

— hint of chocolate
y

dense yet refined

from 13 Beaune Premier Cru 23010 280 M. tannins

plots, selected for their comple- \ 4 v  / AL

mentary qualities: Les Aigrots,

Les Avaux, Belissand, Les Bres- ‘

sandes, Les Cent Vignes, Les A

Champs Pimont, Clos du Roi, \%é

En Genét, Les Greves, Pertu- 5to 754,

Isots, Les Sizies, Les Seurey and ‘ SERVE AT CHICKEN,

Les Toussaints. 17°-18°C MEAT IN
- WHITE SAUCE

DOMAINE BOUCHARD PERE & FILS

PINOT NOIR

—

MODERATE CELLARING

5TO 7 YEARS
AND MORE

EXPOSURE

EAST / SOUTH-EAST

VITICULTURE

&

CERTIFIED ORGANIC

As from the
2025 vintage

VINEYARD AREA

BEAUNE 1ER CRU

322 ha

BEAUNE DU CHATEAU

15 ha

KNOW-HOW

HARVEST: Hand picking, in
small 13-kg crates. Careful
manual sorting of each bunch.

WINEMAKING: Total or par-
tial destemming depending on
the vintage. Fermentation in
small vats and gentle pressing
to ensure optimum vinifica-
tion. Skin contact of 12 to 16
days depending on the style of
the vintage.

BARREL AGEING: 16 to 18
months in French oak barrels,
25 to 35% of them new.

BOTTLE AGEING: Our un-

derground cellars in Savig-
ny-Les-Beaune provide nat-
ural ambient conditions that
are ideally suited to the ageing
of our wines.




