CHAPUIS ET CHAPUIS
ALOXE CORTON PREMIER CRU

The Chapuis family are based in Aloxe Corton and have access to some of the best
plots in the village. This wine comes from an east facing premier cru plot called ‘Les
Fournieres’, a stone’s throw from the Corton Grand Cru vineyards just up the hill. This
wine is much more approachable than many other 1er Cru Cote de Nuits wines, we
popped a couple at Christmas and felt zero guilt, these are great now but will age too.

GENERAL INFO

Country: France Style: Medium Bodied Red
Region: Burgundy Closure: Diam cork
Appellation: Aloxe Corton ler Cru Vegan Friendly: Yes

Climat: Les Fourniéres

Vintage: 2022

VINEYARD

Exposition: East
Farming: Organic
Grape: Pinot Noir

Soils: Clay and Limestone

WINEMAKING/AGEING

Spontaneous fermentation, hand harvested, 100% destemmed. 16 days
ferment/maceration in stainless steel vats, 11 months in barrel (75% have been

used for 3 wines on average and 25% are new barrels).

Malolactic: Yes

Fining: No

Filtration: No

S02 after malolactic — 20mg/1
S02 at bottling - 10mg/!|
Alcohol: 13% ABV
Production: 2500 bottles

Street View of the Fourniéres vineyard

https://www.google.com/maps/@47.066888,4.8610344,3a,75y,133.76h,88.69t/data=!3m6!1el!3m4!1sp
OMz1opQiiHMWCOtdkKOPQ!2e0!7i16384!8i81927entry=ttu
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