
Grands Vins de Bourgogne
doma ine amiot et f i l s

�orey �aint �enis
1er �ru �ux �harmes

�ine
�roduction

900 bottles /year

�haracteristics

�olour: �rom ruby red to garnet

�ose: small red and black berry fruits, cherry stone, 

liquorice

�alate: �alanced, full-bodied and of remarkable finesse.

�eeping

�aturity from 5 to 7 years 

�geing potential: 10 to 15 years depending on vintage

�ineyard
�ocation

�eighbouring �azoy�res �hambertin

�urface area

0.1597 hectare 

�ge of vines

�lanted from 1958 to 1962 

�llowed yield

 48 ��/�a

33 grande rue, 21220 �orey-�aint-�enis -03 80 52 95 57
contact�domaineamiot-morey.fr - www.domaineamiotetfils.fr

�rigin

�he word « �harmes » designates former common land cultivated and then left to lie 
fallow. �he �urgundian word « �harmes » should be taken in the sense of « �haume » 
(field stubble). 
t is difficult to say if the name « �harmes » really evokes « �haume » 
or the former presence of woods of hornbeam trees called �harmes. �owever, it 
may be noted that the name of this climat corresponds perfectly to the characteris-
tics of the wine: elegant, feminine, charming. 

�erroir

�he vines face east, south-east, at 260m elevation. �hey lie on limestone soils with 
�omblanchien-style hardrock surface outcrops on shallow soil.
1.« �ux �harmes » are located below the �los de la �oche, beside the �azoy�res-�ham-
bertin.

�rowing, �inification, �geing

�rom vine growing through to vinification, each process is balanced as a function of 
the vintage to create the best wines and preserve the typicity of terroir. �geing is in 
oak barrels; we use a third of new oak barrels for this appellation.

�asting

�ood balance of roundness/acidity/tannins. 
t is a wine of rare elegance and great 
richness. �ith a floral nose, its delicate palate and tannins that are always very supple 
render this wine easily approachable and very pleasant. 
t is charming…


t very well accompanies white meats and roasts. �o be tasted between 14°� and 16°�. 
n 
the best vintages, we advise waiting 5 to 7 years to fully appreciate it.

�his premier cru is the most delicate at the �omaine �miot et 
�ils.

�rands crus

�remiers crus

�ppellations villages

�ppellations r
gionales
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