
COUNTRY  
France

VARIETAL
Pinot Noir

SOIL TYPE
Limestone clay

VINEYARD
2.30 ha
50 year-old south-facing vines 
Elevation 700 feet

HARVEST
Manual harvested & sorted

VINIFICATION 
100% destemmed and crushed 10 months aging
Oak barrels, 25 to 30% new barrels
13,000 bottles / year

TASTING NOTES
This wine with its deep garnet red color with black 
gleams offers a nose of black fruit and spice. The tan-
nins are soft and the aromas in a register of cooked red 
fruit. Can be consumed now in the splendour of its 
fruit, or in one or two years for even greater harmony. 
of fullness is captivating, and the palate remains dy-
namic for long minutes.

ABOUT THE WINEMAKER
The Charton family has owned this 21-acre Domaine 
since 1940 and is recognized as one of the most reputa-
ble Mercurey producers. Vincent, 3rd generation was 
nominated in the top10 of best young Winemakers of 
Burgundy in 2010. At an elevation of 700 feet, the Do-
maine’s 30 year-old vines grow on a south-facing hillside 
between 230 and 320 meters eleva- tion. They extend 
over marl, limestone and calcareous clay soils that store 
the warmth of the day.

Domaine Vincent & Jean-Pierre 
Charton
AOC Mercurey
Vieilles Vignes
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