Céte de Beaune

CHASSAGNE MONTRACHET
EN CAILLERET

Premier Cru
Chardonnay

CHASSAGNE-MONTRACHET

EN CAILLERET
PREMIER CRU

Appellation d'Origine Controlée

LOUIS JADOT

BEAUNE - FRANCE
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Grands Crus
__ MONTRACHET
BATARD-MONTRACHET
CRIOTS-BATARD-MONTRACHET

CHASSAGNE-MONTRACHET
Premier Cru

1 Chassagne
2 Plante du Gaie
3 La Roquemaure
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Situated in the south of the Cote de Beaune, Chassagne Montrachet is one of the 5 villages of the prestigious
«Cote de Blancs». Facing east and south-east, white Premier Cru soils are mainly made of brown clay and

limestone. Chassagne Montrachet produces 70 hectares of premiers crus.

At an altitude varying from 250 to 350 m, it benefits from exposures ranging from East to South and

12-14

Southwest. The «Cailleret» vineyards lies at the northern end of the commune, bordering “Les Champs Gains".

Grapes are harvested by hand and put in small cases in order not to damage the fruits. Grapes are pressed

softly, they ferment in oak barrels produced by our cooperage. 1/3 are new barrels. Aging usually lasts 15

months on fine lies before bottling.
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5 to 10 years,
depending on
the vintage
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