
Technical information

Country: France 

Region: Burgundy

Appellation: Chambolle-Musigny

Grape Variety : 

Terroir : 

Age of the vines : 43 years

Vinification

Tasting notes

Best to drink:

Wine pairing:

DOMAINE RENE CACHEUX 

Red

Chambolle-Musigny

The harvest is manual, sorting is immediate and 

directly on the vine.  The destemming is total before 

putting in open tanks. The wines are vinified in a 

traditional way with temperature control.They are then 

aged in oak barrels for a period of 18 months (10% 

new barrels). Wine is neither fined nor filtered. Bottled 

at the Domaine.

The wine is deep ruby with bright reflections.  The 

aroma is both floral bouquet (violet) and fruity 

(strawberry, raspberry). This Chambolle-Musigny has 

an ample entrance, rich and complex environment 

with an elegant and slightly woody finish.

100% Pinot Noir

Clay-limestone

To share with roast lamb, white meat, ...

The next 8 to 10 years


