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ABOUT DOMAINE CHANSON

Chanson is a true mid-size Domaine. Unlike many of their competitors, their wines are produced using the grower
model rather than the négociant model. They have extensive holdings of over 111 acres of exclusively Premier and
Grand Cru vineyards in the heart of Burgundy. Chanson is obsessed with maintaining a consistent quality level
across the entire range. The wines have a seductive and distinctive style due to the rigorous approach to viticulture
and vinification.

THE WINE

Vergelesses sits in a hollow at the base of the Corton hill, where clay soils give the wines a specific structure that
sets them apart. Domaine Chanson owns 5.3 hectares in this east-facing Premier Cru, planted to Pinot Noir and aged
19 months in French oak. Dark fruit, dark cherry, and spice on the nose, with a deep, tight texture, well-shaped oak,
and a long, generous mineral finish.

TECHNICAL INFORMATION

100% Pinot Noir

5.3-hectare east-facing Premier Cru parcel at the base of the Corton hill in Pernand-Vergelesses. Clay
soils, planted to Pinot Noir.

Partial destemming at 50%. 10-day prefermentation cold maceration. Fermentation in stainless steel
with punch-downs and pump-overs.

A spring water deficit and summer heat waves gave way to late August rains, producing a generous
harvest of well-balanced, concentrated wines.

19 months in French oak (25% new)

14.5%

PRESS

93

A beam of pure cherry permeates this sleek, elegant red. Starts out supple, with a line of finely wrought
tannins underneath. Rose, strawberry, raspberry and mineral elements add to the flavor profile as this
persists on the lingering aftertaste. Needs time to integrate and reveal its pedigree fully."
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PACKAGE SPECS

6x750mL C
Cork
7%X14 (98)
20.12x12.13x3.86 in
18.96 b
3.23in
11.65in
3.09 lbs
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