
Technical information

Country: France 

Region: Burgundy

Appellation: Chambolle-Musigny

Grape Variety : 
Terroir : alluvial soil; sand, clay, silt, etc. 

Age of the vines : Average of 35 years

Vinification

Tasting notes

Wine pairing:

A strong Chambolle to be paired with white meat.

DOM. ANNE & HERVE SIGAUT

Village

Chambolle-Musigny

The wine is aged in barrels (15% new) to preserve its 

pleasant character.

This aromatic wine is easy to approach. Delicate 

notes of berries immediately emerge once the wine is 

poured into a glass. A light touch of dry fruits brings 

further complexity. The first taste is tonic while the 

tannins are well defined until the spicy finale. 

100% Pinot Noir


