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Bourgogne 1es Chanmplains
(Savigny-Leés-Beanne)

<Wine Characteristics>

this wine is sometimes gold with emerald highlights, sometimes pale
straw colonr. Its nose is flowery and light-hearted. Its bouguet
[requently evokes butter and brioche with notes of lemon, grapefruit,
and occassionally a tounch of minerality. A lively attack helps to
mafke this a clean, straightforward wine - quite fleshy, persistent,
and occasionally with a tounch of spice.

its lively and straightforward attack wonld suit fresh-water fish in
white sance, omelettes, or scrambled eggs, while its rich and unctnous
bouguet would deliver an attractive and restful finish. 1t proves a
worthy companion o goat cheeses, Gruyere, Comté, and Citeanx.
Serving temperatnre: 11 10 12° C.

<Terroirs>

Between the Hill of Corton and Beaune, the landscape opens up
like a map unfolding. The hills of the Cote de Beaune recede a little
on either side of the little river Rhoin. These vineyards are of ancient
lineage. For much of their bistory, they belonged to the domaine of
the Dutkes of Bourgogne, to neighbouring religious houses, or to the
Knights of Malta. An imposing 141h century castle testifies to the
appellation’s aristocratic qualifications. The

AOC status dates from 1937.

The gradient is gentle at first but stiffer as one goes higher. Altitnde
varies from 250 to 400 metres. The lower slopes consist of alluvia
from: the Rhboin.

Higher, the geology is that of the Hill of Corton. At the Pernand-
Vergelesses end, exposure is southerly and the soils are gravelly with
a scattering of oolitic ironstone. Lower down, the red-brown
limestone becomes more clayey and pebbly. Opposite, the slope faces
East and the limestone soils include some sand.
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