Cote de Nuits

Premier Cru

CrLos pu CHAPITRE

Appellation Fixin Premier Cru Controlée RCd

Elevé et mis en bouteilles par ;
LOUIS JADOT 135wl Pinot Noir

PRODUIT DE FRANCE
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Vineyards situation

Located just to the south of Dijon, Fixin is one of the first communal AC which
start the long chain of 30 villages making up the Coéte de Nuits and the Cote de
Beaune. Its altitude varies from 270 to 360 m and its gentle slopes face due east.
The soils are limestone containing a few traces of marl.

Characteristics

The Clos du Chapitre is one of the 5 premiers crus from the village of Fixin,
neighbour of gevrey-Chambertin. The vineyard is located on a East oreinted
smooth slope at an altitude between 300 and 320 m. Its soil is complex and made
of clay and marls.

Wine making

The grapes are destemmed.
The wines are aged in oak barrels during 15 to 18 months.

Winemaker’s comments / Gastronomy

This wine shows a deep black cherry colour. The nose reveals red fruits together
with soft spices. Its tanins are firm enabling a good potential of aging. The finish
is very lean supported by a good tension which is the signature of a

well-balanced wine.
Preservation

This wine will be able to age 10 years and more if stored in good conditions of
temperature and humidity.
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