EXCELLENCE IN BURGUNDY
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A BURGUNDIAN HERITAGE

Founded in 1984 in Puligny-Montrachet (Céte de Beaune), Chartron et
Trébuchet owes its reputation of excellence to its mastery of vinification, ageing
and bottling of great Burgundy wines.

At the very heart of the Burgundy “Golden Triangle” (Puligny-Montrachet,
Chassagne-Montrachet and Meursault), this Maison was first known for its great
white wines, mostly from Puligny-Montrachet, which represented 75% of the
wines sold at that time.

From one vintage to another, Chartron et Trébuchet established its signature
and built a solid reputation for quality. Strengthened by this knowledge, the
Maison then spread its range to red Burgundy wines with the will to respect and
perpetuate the image of this great Burgundy wine producer.
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GRAPE VARIETIES
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BURGUNDY CLIMATE & TERROIRS
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A winemaking respecting the
appellation...

In order to keep their minerality and
freshness, the alcoholic fermentation
of Chablis, Chablis Premier Cru and
Mécon-Villages takes place at 16°C,
in temperature controlled stainless
steel vats. The ageing on the lees,
also in stainless steel vats, lasts
between 9 to 10 months.

Serge DEBUCY

An extreme selection from the vineyard... to the winery

It starts with a radical choice in the vineyard: the greatest terroirs are collected and the
grapes are watched over through their maturation.

The hand picking starts when the balance between sugar and acidity is optimum: the grapes
must not be too ripe to finely express their terroir, and with enough acidity to assure a good
ageing of the wine.

A Traditionnal Burgundy Winemaking

Benefitting from a modern winery in Meursault, the winemaking is classic and respects the

traditions of Burgundy. In order to avoid unnecessary pumping, all the processes are carried

out by gravity. The objective is to respect the grapes and to intervene as little as possible so
WINES" STYLE that the soil can best expresses itself for each appellation.

After a strict sorting, the grapes are destemmed and transported to the winery in small

buckets.

The are vinified in open, temperature controlled vats: the grapes go through
cold pre-fermentation maceration for around ten days, followed by long vatting, during which
the cap is punched down and the run-off juice is pumped over the cap for optimum effect.
The grapes for our Céte de Beaune are lightly crushed before pre-fermentation maceration
to enhance the contact between the juice and the skins where the colour and the material

The style of Chartron et Trébuchet wines is to reveal with that gives the wine structure (tannins) is to be found. The wine from Céte Chalonnaise have
grandeur and exactness each shade of terroirs and climats, oh shorter vatting in order to keep the freshness and to favour the fruits aromas.
so representative of Burgundy. The light wooden notes enhance For the , the grapes are pressed right after the harvest in a pneumatic
the wine's natural elegance. The great finesse of aromas can press. The must is allowed to settle completely before the wine is transferred by gravity to
then expresses itself when ageing. oak barrels. Maturing lasts for 14 to 20 months for our red wines and for 10 to 18 months for
our whites.

This is when the wines gain their complexity and through this, express the best of the terroir

they come from.
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THE GREAT NAMES
OF CHARTRON & TREBUCHET

Saint-Aubin

Chassagne-Montrachet
Puligny-Montrachet
Meursault 1¢" Cru “Les Charmes”
Chassagne-Montrachet 1° Cru “Les Embazées”
Batard-Montrachet Grand Cru
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