CHAMBOLLE-MUSIGNY
LLES BAUDES

Cote de Nuits

Premier Cru

. CHAMBOLLE MUSIGNY

LES BAUDES Red

Appellation Chambolle-Musigny 1¢7 Cru Controlée

B Thdle  mecone vinne eieve comisen vowenes par— 135% yol,
LOUIS JADOT

BEAUNE - FRANCE

=4 Domaine Gagey E, =ie
PRODUIT DE FRANCE

100% Pinot Noir grapes
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LOUIS JADOT - BEAUNE - FRANCE
www.louisjadot.com

Vineyards situation

Chambolle Musigny lies just north of Vougeot and South of Morey Saint Denis.
There are 24 Premiers Crus and 2 Grands Crus.

Characteristics

The Chambolle Musigny vineyards is unique in the Céte de Nuits for the chalky
composition of its soils just over a hard rocky bedrock which stress the vines.

“Les Baudes” is situated just beneath the “Bonnes Mares Grand Cru” vineyard,
near the Morey Saint Denis commune.

Wine making

This wine is fermented in vats for 3-4 weeks and aged 18-20 months in oak barrels
before bottling.

Winemaker’s comments / Gastronomy

Louis Jadot produces a delicate and structured wine with a powerful nose of red
berry flavors. The silky texture carries into an alluring, graceful finish.

It will perfectly match with sophisticated dishes like meat ‘en sauce’, game and
strong cheeses.

Preservation

This wine will certainly improve up to 15 to 20 years in a good cellar.


http://www.louisjadot.com

