
Technical information

Country: France 

Region: Burgundy

Appellation: Chassagne Montrachet

Grape Variety : 

Terroir : 

Age of the vines : 50 years

Vinification

Tasting notes

Best to drink:

The next 8 to 10 years.

Wine pairing:

DOMAINE VINCENT BACHELET 

"Les Benoites"

Chassagne Montrachet

The grapes are harvested manually, sorted and totally 

destemmed. Vat for fifteen days at controlled 

temperature. Alcoholic fermentation. The malolactic 

fermentation is done traditionally in new oak barrels. 

Aging: 15 months.

This wine has intense red color with purple highlights. 

The aroma has both spicy notes and red fruits. It has 

an elegant finish with a beautiful structure.

100% Pinot Noir

Clay-limestone

Perfectly for fondue bourguignonne, white meat in 

sauce or cheese


