
CLOS DU CHÂTEAU
MONOPOLE

VARIETY: 100% Chardonnay

HARVEST: manual

VINIFICATION & AGING: Alcoholic
fermentation in steel tanks using only natural
yeasts. Malolactic fermentation in barrels.
Aged 100% in old barrels (topped up),
without new barrels. No filtration.

VITICULTURE: Vines aged 60 to 70 years
old, trained using the single Guyot method
with mass selection. Short pruning to
maximize grape concentration. Sustainable
farming with every other row grassed to
preserve soil structure and promote microbial
biodiversity.

PLOTS & SOILS: Located at the top of the
L'Étoile appellation, this unique plot is
enclosed within a walled vineyard, a remnant
of the historic castle built by Jean I of
Chalon-Arlay. The walls and dense vegetation
provide natural shade and coolness to the
vines.

Soils composition : 21% clay, 23% sand, 19%
silt, 16% limestone, 19% pebbles

PHILOSOPHY: sustainable 
viticulture
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