
Puligny-Montrachet 1er Cru "Les Champgains"

2002

Region 

Côte de Beaune

Village 

Puligny-Montrachet

Appellation 

Puligny-Montrachet Premier Cru

Grape variety 

Chardonnay

The Vine

Average vine age  

35 years

Soil 

Limestone and scree

Average yield 

40 hl/ha

Harvest 

Hand picked

Vinification & Ageing

Fermentation 

Traditional in oak barrels with

complete malolactic fermentation

Ageing 

8 to 10 months ageing in oak barrels, 50%

new

Barrels 

Louis Latour cooperage, French oak,

medium toasted

Description

Home to some of the world's most extraordinary Chardonnays including the famous Montrachet,

Chevalier-Montrachet and Bâtard-Montrachet, Puligny-Montrachet is the 216 hectare geographical

middleman of the white wine villages, bordered by Meursault to the north and by Chassagne-

Montrachet to the south. The vineyard of « Les Champgains » is situated just above «

Folatières » and next to « Truffières ». It is right at the heart of the best Premiers Crus of

Puligny-Montrachet. The vines grow high up on limestone and marl soil with an ideal south-

easterly exposure, catching as much sunlight as the day-time permits.

Wine tasting

Tasting Note 

The wine has a refined, racy bouquet with suave exotic fruits and a

balancing acidity. Given a brief airing the wine will show a buttery richness and appley warmth.

The sumptuous finish is a delight.

Cellaring Potential 

5-7 years

Food Pairing 

Poultry with chanterelle - foie gras - fish - shellfish - cheese

Serving temperature  

12-14°
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