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H H H CLAY-LIMESTONE
This fme plot in Beaune PREDOMINANTLY
owes its name to the Ger- LIMESTONE AND OUTCROP gamey
manic tribe of the Marco- HALFWAY UP THE SLOPE
manni, who are said to have full-bodied
settled here in the 3rd cen- F—— and elegant
tury AD. Domaine Bouch- A—
ard Pére & Fils has owned ";
plots within this appellation
since 1791, and now culti- 72010 230
vates 1.23 hectares of vines t0230m.
on this terroir located at the v v  / e )A))
northern tip of the Beaune -
region. The marly grey lime- \%
stone beds on which it rests S SERVE AT GAME, RED
: ; ; e A 17°-18°C MEAT IN
give .th|s Premier Cru its dis- 755 SAUCE,
tinction, character, elegance CHEESE
and bouquet.

SLOPE

DOMAINE BOUCHARD PERE & FILS
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CERTIFIED ORGANIC

As from the
2025 vintage

VINEYARD AREA

LES MARCONNETS
1.23 ha

9.39 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,
30 to 40% 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.




