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Chorey-les-Beaune Rouge 

Roman Chapuis works with a local grower for this wine, the grapes come from several 
organically farmed plots on the border between Chorey-les-Beaune and Aloxe-
Corton. The wine has juicy fruit and supple tannins and is ready to drink young, it of 
course will age gracefully like most of the great village Burgundies.  

General Info 
Country: France   

Region: Burgundy    

Appellation: Chorey-les-Beaune  

Vintage: 2022  

 

 

 

Style: Medium Bodied Red 

Closure: Diam cork 

Vegan Friendly: Yes 

 

Vineyard 
Exposition: East 

Farming: Organic  

Grape: Pinot Noir    

Soils: Clay and Limestone   

 
 

Winemaking/Ageing 

Spontaneous fermentation, hand harvested, whole bunch pressed, 12-day 

ferment/maceration in stainless steel. Ageing, 11 months in old oak.  

 

Malolactic: Yes  

Fining: No 

Filtration: No 

SO2 after malolactic – 20mg/l 

SO2 at bottling – 10mg/l 

Alcohol: 13% ABV 

Production: 2500 bottles 

 

 


