
TERROIRS	   The vineyard is located in one of  the best parts of  the appellation, called “Le Charlemagne”, on the 
south-facing part of  the slope. The soil is composed of  marl from the Jurassic period with the 
presence of  a thin chalky layer 10 to 20 centimeters thick. 

FARMING	   Biodynamic farming (and certified organic) using the lunar calendar. For Pascal, farming is about 
respecting nature intuitively, not dogmatically. Yields are kept low by de-budding. All of  Marchand-
Tawse's premier cru and grand cru parcels are worked by horse and plow. The harvesters pick in small 
batches and transport the grapes in 17-kg cases to preserve their integrity. 

GRAPE	  VARIETALS	   100% Chardonnay 

VINE	  AGE	   35 years on average 

AVERAGE	  YIELD	   29  hectoliters per hectare 

WINEMAKING	   After the harvest, the team sorts through the crop vigorously, often giving up 10 percent to ensure 
that only the finest quality fruit reaches the fermentation tanks. The grapes are pressed gently in 
whole clusters. Both alcoholic and malolactic fermentations occur in barrel and on the lees, but free 
of  any stirring to maintain freshness. The wine ages for 18 months in new 350-L French oak barrels 
from the Allier forest, including one racking before a fined and lightly filtered bottling. All aging 
operations are carried out with the lunar calendar, following biodynamic principles. 

TASTING	  NOTES	   Harvesting at just the right moment sets this wine apart from so many who have the good fortune 
to farm this pedigreed terroir. While beautifully sun-kissed, rich and filled with lavish notes of  toffee 
as is typical of  the appellation, this Corton-Charlemagne also shines with a briny, expressive core 
redolent of  preserved lemons. A bracing acidity and electric mineral backbone balances its natural 
opulence with an otherworldly finesse. 

ANNUAL	  PRODUCTION	   463 bottles or 38 cases 


