
Technical information

Country: France 

Region: Burgundy

Appellation: Saint Aubin 1er Cru

Grape Variety : 

Terroir : 
Age of the vines : 29 years

Vinification

Tasting notes

Best to drink:

Wine pairing:

DOMAINE PATRICK MIOLANE

Les Charmois

Saint Aubin 1er Cru

Manual harvest followed by sorting the grapes. The 

grapes are pressed in a horizontal press at low 

pressure. Settling after 24 hours, then put in barrels 

after 10 days. Aging in oak barrels including 5% new 

oak, for 11 months.

This Charmois has the minerality of ST AUBIN, but 

the fat and length of Chassagne-Montrachet.  This is a 

wine full of richness and a powerful taste.

100% Chardonnay

clay-limestone

A good match for sushi or any fish 

This wine can keep a decade.


