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Louis Chenu

Burgundy, France

Winemaker: Juliette & Caroline Chenu
Region: Burgundy, France

Location: Savigny-les-Beaune, France
Appellation: AOP Bourgogne Blanc

From "Les Bruchots" a single parcel
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54 slightly elevated with vines that are
35 years old.

The grapes are harvested by hand
and native yeasts are used. After
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& Certified Organic

@ 100% Chardonnay

About the Winery/Winemaker

A family estate located in Savigny-les-Beaune in Burgundy. The family has
been growing vines and ageing wines for five generations. The domain’s first
vineyard parcels were purchased in 1914 and for years were cultivated by Louis
with the help of his wife and daughters. They are committed to respecting the
vineyards, producing high-quality wines and welcoming visitors to their cellars.
In recent years sisters Juliette and Caroline have taken the reins from their
father Louis running the estate themselves. All of the vines are planted in the
commune of Savigny-les-Beaune, in the Cote de Beaune. They mainly produce
Savigny-les-Beaune Premier Cru wines (Aux Clous, Les Hauts-Jarrons, Les
Laviéres and Les Talmettes) as well as a very rare white wine from Savigny-les-
Beaune Village. Since 2015 the entire domain has been organic.

www.pangeaselections.com



	Louis Chenu
	About the Winery/Winemaker


