Charmes-Chambertin Grand Cru 2017

Category
Appellation
Producer

Country

Region

Vintage

Size

Degree of alcohol
Serving temperature
Available

Terroir

A very mature, deep soil with brown topsoil

Subsoil of large, fractured limestone blocks

East-facing sun exposure

Vinification and maturation

The grapes were handpicked into small crates, then sorted and totally destemmed. The wine stayed
on the skins for 20 days in temperature-controlled open oak vats. Pigeage (punching down the cap)
was done twice a day during alcoholic fermentation.

100% malolactic fermentation
100% ageing in oak barrels

Duration of barrel ageing: 17 months

Features

Very beautiful dark intense red colour.

Red

Charmes-Chambertin Grand Cru (AQC)
Domaine Taupenot-Merme

France

Bourgogne

2017

750 ml

13,5 %

16-18 °C

Québec
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Elegant and complex with hints of black fruit, spice, and liquorice.

Both concentrated and refined, showing spice and fresh black fruit with rich, tightly-knit, and
digestible tannin. Delicious, warm aftertaste.

Product code

Québec : 14092284
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