
CHAMBOLLE-MUSIGNY
AUX CROIX
VILLAGE
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The soils and subsoils of 
the Chambolle-Musigny 
appellation are ideally 
suited to producing wines 
of remarkable finesse 
and elegance. The soil is 
generally very shallow, with 
the underlying rock often 
exposed at the surface. 
Thanks to fissures in the 
bedrock, particularly in the 
Musigny terroir, the vine’s 
roots can reach depths of up 
to 10 metres. The lieu-dit 
“Aux Croix” is located close 
to an important crossroads, 
which was apparently 
marked by several crosses.

HARVEST : Hand-picked and 
placed in small 13 kg crates. 
Harvested on September 6th 
in this vineyard. Each bunch 
is carefully hand-sorted.

WINEMAKING :  After 
partial destemming (40% 
whole bunches for the 2023 
vintage), fermentation in 
small vats and gentle pressing 
ensure optimal winemaking. 
Depending on the vintage, the 
maceration can last from 12 
to 16 days.

BARREL AGEING : 18 months 
in French oak barrels, with 
30% new oak. Light filtration 
before bottling.            

BOTTLE AGEING : Our 
underground cellars in 
Savigny-Lès-Beaune provide 
natural ambient conditions 
that are ideally suited to the 
ageing of our wines.

EAST

2,53 hect.

VINEYARD AREA

AUX CROIX

VITICULTURE  

CONVENTIONAL

EXPOSURE

KNOW-HOW

SLOPE

5%

CLAY AND 
LIMESTONE SOIL

260m.

ALT.

PINOT NOIR

MODERATE CELLARING
5 YEARS AND MORE

DOMAINE BOUCHARD PÈRE & FILS

TASTINGTERROIR

The wine displays a beautiful, 
deep colour. The nose is 
driven by notes of small 
black fruits, complemented 
by hints of iris and sweet 
spices. The palate is smooth 
and indulgent, confirming 
the aromas perceived on the 
nose.

SERVE AT 
17°C - 18°C

LAM CHOPS, 
LEG OF 

LAMB, RACK 
OF LAMB 

It was a historically hot year, 
with the sunniest June since 
2003, causing slight water 
stress for the vines. Mid-
flowering came early. This 
unusual weather changed the 
usual order of ripening.

2023 VINTAGE


