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CHAMBOLLE-MUSIGNY

1¢ Cru “Les Amoureuses”
Chambolle - Musigny DPH Patrick Hudelot
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Chambolle-Musigny Premier Cru “Les Amoureuses” AOC. Red wine
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Nez subtil de fleurs et d’épices. Robe co- “ ﬁé” MLTFFE-ELehX BLGRFRERNTT. WAHEHAT, '
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lorée, due a une vinification a I'ancienne, Right beneath the exceptional Grand Cru “Musigny” in Chambolle-Musigny
soutenant le c6té féminin de I'appellation. (Cote de Beaune, South of the Cote de Nuits)
Bouche élégante, raffinée et expressive, HHERE - Vine
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suel. Vin de plaisir pour les femmes. I Pinot noir, average age between 55 and 80 years. These old vines limit
s’accorde a merveille avec les plats les the production (very little fruit juice) and enhance the quality and the rarity
of the wine
plus raffinés, in the mood for love.
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BHEZRE, HaTHANBETE. Very thin, gravely with many fissure in the rock
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E4r — Vintages available to buy
Subtle nose of flowers and spices. Co- 2008 13.5fF 13.5°
lourful robe thanks to a vinification like 2009 13.5 &£ (H20114F9 7w ftRY) 13.5°(available September 2011)
in the old days. Elegant and expressive KW - Vinification
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in the mouth. Its silky and sensual body TP (E‘ﬁﬁlﬂ*‘?’@ﬂ) e M
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matches with the most refined meals. The grapes are sorted twice (in the vineyard and in the cellar) and com-
Wine of pleasure for women, in the mood pletely scratched. This wine is naturally fermented in open wood barrels
during about three weeks with more or less frequent treading according
for love. to the level of extraction
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18 months in oak barrels
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