DOMAINE CHAMBOLLE MUSIGNY
BERTAGNA Gt O

LES AMOUREUSES

= AOC
Appellation Chambolle-Musigny Premier Cru contrdlée .
7entier]”

= TERROIR
Surface : Oha 08
U

= GRAPE VARIETY

Pinot Noir 100%

Pruning : Guyot

Brown limestone clay soils

= VITICULTURAL TECHNIQUES
Organic work of the soil

Strict yield control

Hand picking in cases and
meticoulous hand sorting

¥ VINIFICATION

Partial destemming

Fermentation in thermo regulated
thank, after a cold maceration for 18

days DOMAINE

» AGEEING BEDTACT

16 months in French oak barrels.

CHAMBOEL IGNY
a TASTING (Frenm -
Bright and intense red with shiny and -
. LES AMOUREUSES
luminous halos. e aTion cATEELLE MUY oo R0LE

b VSEEN BOUTEILLE AU DOMAINE BERTAGNA VOUGEOT F 2160 i
LFITES » PRODUCE OF FRANCE * DEBOURGOGNE L0

Deep nose, red fruits
Mouth : subtle and delicate, silky and
well balanced tannins
Seduction from birth

T: +33 3 80 62 86 04 | A: 16 RUE DU VIEUX CHATEAU, 21640 VOUGEOT FRANCE www.domainebertagna.com






