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Savigny-lès-beaune 

This wine comes from the ‘Aux Champs Chardons’ parcel near the border with Chorey-
Lés-Beaune. Plenty of drinkability here, supple tannins, drinking well now but will 
reward those who have the opportunity to age it.  

General Info 
Country: France   

Region: Burgundy    

Appellation: Savigny-Lès-Beaune  

Climat: Aux Champs Chardons 

Vintage: 2022  

 

 

 

Style: Medium Bodied Red   

Closure: Diam cork 

Vegan Friendly: Yes 

 

Vineyard 
Exposition: South/South-East 

Farming: Organic  

Grape: Pinot Noir  

Soils: Clay and Limestone  

Age: 65-year-old vines  

 
 

Winemaking/Ageing 

Spontaneous fermentation, hand harvested, 16 days ferment/maceration in 

stainless steel vats, 20% whole bunch, 11 months in old oak. 

 

Malolactic: Yes  

Fining: No 

Filtration: No 

SO2 after malolactic – 20mg/l 

SO2 at bottling – none 

Alcohol: 14% ABV 

 

 


