
grapes 
chardonnay 100%
production area
cru “les pougets”, aloxe-corton, 
côte d’or, borgogna
surface of the vineyard 
0,36 ha
altitude of the vineyard 
280 metres above the sea level
type of soil 
rather clayey and calcareous 
training system 
guyot
density of vines 
about 10.000 per ha 
production per hectar 
48 hl on overage 
yield of grapes into wine 
65%
average age of vines 
from 19 to 45 years (two parcels) 

D OMAINE CLAUDE CHEVALIER
C ORTON -CHARLEMAGNE GRAND CRU 2016

harvest time 
second decade of september 
destemming 
totally carried out 
vinification 
must settling for 24h;
cold pre-maceration 
alcoholic fermentation 
in wooden vats, spontaneous 
(without yeasts) 
malolactic fermentation 
in wood, spontaneous, usually 
during next spring 
ageing 
11 months in 228lt pièce, new for 25% 
filtration 
slight 
alcoholic 
13,50%


