DoMAINE CHANSON, BURGUNDY, FRANCE

SAVIGNY-DOMINODE
Ter CRrRuU

DETAILS OF PRODUCTION

Named after the latin “Dominus”, “Vineyard of the Lord” an indication that this
area was formerly owned by the Lord of Savigny. This vineyard of marl, chalk
and limestone, is North East oriented on mid-slope.

After a very cold winter and a demanding spring, the hot summer was regularly
interrupted by rainy intervals. It gave way early september to a bright and warm
weather, that speeded up the maturation of the grapes. Harvest began in the last
days of September under bright sunshine. Long and careful macerations have
allowed for smooth and elegant tannins of the Pinot Noir. This wine is aged in
oak for 18 months.

TASTING NOTES

Bright ruby colour. Intense aromas of red berries mixed with spices and pepper.
Delicate vanilla note. Crunchy with sweet fruit on the attack. Complex and
punchy. Tight texture. Long and spicy aftertaste.

How TO SERVE

Red and white meat roasted or “en sauce”, game, cheeses.

“90/100. A four-acre parcel in the middle of this premier cru

yields a wine with richness. Tannins are well-embedded in the red

fruits and the wine shows good freshness at the end. It’s already

delicious and perfumed, with a firm, dry core. Drink from 2017”

ROGER Voss, WINE ENTHUSIAST, 1ST AUGUST 2016
CHANSON SAVIGNY-DOMINODE 1ER CRU 2011

www.vins-chanson.com

MENTZENDORFF

1858

CHANSON

VINTAGE
2011

STYLE
Red

BLEND OF GRAPES
100% Pinot noir

WINEMAKER
Jean-Pierre Confuron

ALCOHOL
13.5%
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