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Domaine Chapelle Bourgogne "Pinot Noir" red
2022

Product price:

€1038.00
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Product features:

Area: BURGUNDY

Winemaker: Famille CHAPELLE
Vintage: 2022

Appellation: Bourgogne

Color: red

Unit Price: 15-20 €

Size: 75cl

organic or not: biodynamic and organic certified
agriculture

Cépage dominant: pinot noir
Alcool: 14
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Product short description:

A superb definition of pinot noir, to decant at least 1 hour before tasting as 2022 is quite dense!

Product description:

PRESENTATION OF DOMAINE CHAPELLE
+ ALL ITS OTHER WINES IN STOCK

Comments on this

Domaine Chapelle Bourgogne "Pinot Noir" red 2022:

Technical Sheet written by the domaine:

The color is dense, clear, and bright. The nose slowly opens up to notes of very concentrated red and
black berries. The palate is harmonious yet dense for a Bourgogne. A solid, powerful wine, but already
enjoyable. Best enjoyed within the next 5 to 7 years (2027-2029).

Grape variety: 100% pinot noir

Average age of the vines: 44 years

Density of vines / ha: 10,000

Exposure: Full South.
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Soil type: Limestone-sandy.

Vine management: Mechanical soil work to avoid the use of herbicides, emphasizing the natural
balance of the plant within each plot. Organic phytosanitary management, controlled by Bureau Véritas.

Harvesting method: Manual

Vinification and aging: Cold pre-fermentation maceration for 6 days, followed by fermentation for 15
days. 100% stainless steel tank. No fining, no filtration.
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