
CHASSAGNE-MONTRACHET 1ER CRU 
CHAMPS GAINS BLANC 2023

hand-harvested; direct pressing of whole bunches;  spontaneous fermentation in 350 L barrels;  aged on fine lees for 18 
months.

2023 i s  an  exce l lent  v intage  for  Burgundy.  Alternat ing  good ra ins ,  windy  per iods  and cool  temperatures  
throughout  the  campaign  resul ted  in  a  very  wel l -ba lanced  harvest ,  with  a  rea l  f reshness  in  the  wines  obta ined.  
Despi te  t he  h igh  temperatures  dur ing  the  harvest ,  a round September  10 ,  the  wines  are  eas i ly  d igest ible ,  very  fine  
and  without  excess .

3 ,  Rue  Pr inc ipa le ,  21190 Chassagne-Montrachet  FR ANCE
Tél .  :  +33(0)6  99  70  26  05
E-mai l  :  sy lva in@sylva inmorey.com 

Société  Civ i l e  d’Expl oi tat ion  A gr icole  Sy lva in  More y  au  capi ta l  de  7 . 5 0 0  Eu ros
RCS Di jon  503  823  726  .  T VA  n°  21 5  0 3 8  2 3 7  2 6

Domaine: Bourgogne

European Label AOP: Chassagne-Montrachet 1er Cru

Viticulture: Winegrowing that respects its environment and the people who 

live and work there

Location: Chassagne-Montrachet

Grape varieties : Chardonnay sélection massale

Planting year: 1952 / 1990

Surface area: 0ha39a50ca  (9.2 ouvrées)

Altitude: 250m

Orientation: Sud-Est

Geology: Sols argilo-calcaire

Density: 10000 pieds/ha

Pruning method: Guyot palissé

Aging: Fûts de 350L ; 20% fût neuf

Bottling: Fined and unfiltered wine; bottled on fruit day in February 2025

VINTAGE PERCEPTION

HAND-HARVESTING AND VINIFICATION


