MAISON CHAMPY

LA PLUS ANCIENNE MAISON DE BOURGOGNE
-1720 -

Bourgogne " Cuvee Edme"

Vineyard

Grapes come mainly from three French departments: Yonne, Cote d'Or and Sabne-et-Loire. This wine pays
tribute to the Maison Champy's founder : Edme Champy.

Vinification
A mixed selection of 80 barrels, 40 of which come from Domaine Champy's vines (in the villages of Volnay and
Ladoix) and from vines in the village of Santenay in the Cote de Beaune.

Harvest

Manual harvest.

Ageing

Ageing in barrels, of which 25% are new, for a duration of 14 months.

Tasting notes

Dark ruby color with several purple highlights.

The nose is very well opened on notes of small black fruits and vanilla on a finely wooded background.
Fresh on the palate, supple and round.

A lively and structured wine, the tannins are present but coated. The finish is acidulous.

Food pairings

This wine will perfectly match all light preparations, starters of cheese, or with red or white meats, roasted or
in a cream sauce.

Serving

Served at 13-14°C.
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Allergenes : contains sulfites




