
�e premier cru est nouvellement propos� au �omaine �miot et �ils. 
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0.2161 hectare

�lanted from 1933 to 2019

48 ��/�a

1 200 bottles/year

�aturity from 5 to 7 years

�eeping potential: 10 to 15 years depending on vintage

�olour : �eep ruby red

�ose : �xpressive (berries, small black fruits) 
with great freshness

�alate: rich and perfectly structured,
with great length
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rowing, �inification, �geing

�asting

“�harri�res”: �n �ld �rench, this word derives from the word “char” and refers to a road that could 
be used by horses and their riders, carts or chariots. �n �orey-�t-�enis, this specific parcel of vines 
or “climat” is crossed by an important road climbing from the plain and joining up with the road 
that today is called the “
oute des 
rands �rus”

�ines are exposed �ast/�outh-�ast at an elevation of 260m. �hey lie on shallow soils of clay, silt and 
sand. �es �harri�res are located on the north side of �orey, below the �los de la 
oche, between 
“�e �los des �rmes” and “�es �aconni�res”.

�rom vine growing through to vinification, each activity is balanced as a function of the specific 
vintage to create the finest wines and maintain the typicity of the terroir. �geing is in oak barrels, 
with 30% new barrels.


ood balance of suppleness, acidity and tannins. �his is a wine of rare elegance and great richness, 
with fruit on the nose, a well-structured, full palate with supple tannins making this wine very 
pleasant. 
ourmand, easy to drink…

�t goes very well with red meats and cheeses. �o be tasted between 14°� and 16°�. �e recommend 
waiting 5 to 7 years to fully appreciate in its finest vintages.
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