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DOMAINE      

A.F. GROS – POMMARD 

APPELLATION       
CHAMBOLLE MUSIGNY

COLOUR
                   RED

GRAPE                
 PINOT NOIR 100 %

CUSTOMS CODE 
22 04 21 43 3

DETAILS :  




Area of the Commune = 757 Ha 

Area under vine within the AOC = 223 Ha

Under Village appellation = 94 Ha 46 acres 54 ca

Under 1er Cru = 60 Ha 78 acres 20 ca

Under Grand Cru = 10 Ha 70 acres 23 ca in Musigny 

  + 15 Ha 05 acres 72 ca in Bonne Mare

See ‘ ATLAS des Grands Vignobles de Bourgogne’ by Sylvain PITIOTand Pierre POUPON

Our parcels:




We tend 39 acres spread over several parcels of land with different lieux-dits: Fremières, Le Pas de Chat, Derrière le Four, Les Athets. Everything is harvested and vinified in the same cuve due to the small size of the parcels, which are all under the Village Appellation.

Vinification :  
Cold maceration over 4 to 5 days with solutions both morning and evening. 

Temperature is limited to a maximum of34°. This temperature control has been researched: The wine is racked off 4-5 days after the end of alcoholic fermentation. It is pumped over twice a day until the at least half of the sugars have been fermented. Then the cuves are covered and the caps are punched down in the traditional way twice a day. The wine is pressed using an pneumatic press. 

Elevage : 

 Is 100% in barrel, 50% of which are new – coming from different coopers to gie different perfumes and influences. Important research has been done on the fruit balance…

First plac goes to ‘Berthomieu’ barrels, but these are complemented by  ‘Rousseau’ well toasted barrels. 

Style = From the birth of the grape and continuing through vinification…. As well as in pure grape juice…Chambolle has a personality of it’s own. 

Intense perfumes of violets, gooseberries, blackberries and blackcurrants… the seduction of this Cru is immediate with it’s supple tannins.

Laying down this wine will bring subtle notes to the wine, which will improve between 2 to 8 years. 

