Domaine Michele & Patrice RION

1, rue de la Maladiére - Prémeaux-Prissey - 21700 Nuits-Saint-Georges - France

Tel. : +33 (0)3 80 62 32 63 - Fax : +33 (0)3 80 62 49 63

Email : Patrice.Rion@wanadoo.fr - Web site : www.patricerion.com

The wines of Chambolle-
Musigny are above all models
of elegance and finesse, with a
medium-deep color and a nose

f berries, strawb jam,
CHAMBOLLE-MUSIGNY violets and forest undergrowth.
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Grape Variety :
Alcoholic content :
Cases produced :
Soil :

Aging :

Vine age :

Vineyard Location :

Characteristics :

Storage and aging :

To drink with :

Pinot noir

13°

220

Argileous limestone

Oak barrels, 50% new

30 years

On the slope facing due east; an excellent location for a Village wine

From grapes grown in stony limestone soil, this wine is characterized by
elegance and finesse, showing a lively red color and a voluptuous nose of
red fruits and black cherries. With age, one begins to discover scents of
forest undergrowth and mosses.

Keep cool (around 12C) in a dark place with constant temperatures. Store
the bottles on their sides, and serve around 17C. Best between 4-10 years
old.

Game birds: pigeon, pheasant, quail.
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