
 
 

Chapuis et Chapuis   
Tech Sheet 

  
Hautes-Côtes-de-Beaune  

The grapes for this Haut-Côtes rouge come from the commune of Échevronne, which 
is the next village up from Pernand-Vergelesses. This is the most northern tip of the 
Côte-de-Beaune appellation, where the Côte-de-Nuits begins.  
 
Light and transparent but with strong perfumed, polished red fruit aromas. Delicious 
with a slight chill, great drinkability, even at this very early stage in its development.  

General Info 
Country: France   

Region: Burgundy    

Appellation: Hautes-Côtes-de-Beaune  

Vintage: 2023 

 

 

 

Style: Light Red    

Closure: Diam cork 

Vegan Friendly: Yes 

 

Vineyard 
Exposition: East/North-East 

Vine Age: 30 years 

Farming: Organic  

Grape: Pinot Noir  

Soils: Clay and Limestone   

 
 

Winemaking/Ageing 

Spontaneous fermentation, hand harvested, 10 day whole bunch fermentation 

in stainless steel. 8 months elevage in old oak barrels (5 years old average)  

 

Malolactic: Yes  

Fining: No 

Filtration: No 

SO2 at bottling – 10mg/l 

Alcohol: 12% ABV 

 

 


