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Bourgogne Wine Region(1)
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Bourgogne Wine Region(2)
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Bourgogne Wine Classification

Appellations Grands Crus

1.4% of total production
33 AOC _lf'_E _'| 'II'_I'Q‘l AOP
eg. Charmes-Chambertin, Montrachet
Appellations Premiers Crus
10.2% of total production

640 climats listed in appellations Premiers Crus = = C O =
8% eg. Voinay 1% Cru, Santenots, Chablis 1% Cru, 9—"9_' 9 :é-)l , AH A|_|'1| :A-l , %I:_% I:|‘=|-l , ()ﬁ:l Al' o= 7 | Igg

Montmains

Appellations Villages
24,8% 0, 37.3% of total p!of:;tgg
eg. Mercurey, Pouilly Fuissé ° Zlo;“_—_l_ol(Reglonal)
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. Introduction
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History
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Cate d'Or
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Vinification

Haut Cote de Nuit & Beaune Collection

« Hautes-Cotes A|< BIOF=0] CHSH 2}
Cotes Nuit2} Beaune 2|90 9 &
£9l Collection 2}Q1 A4At
- Les Dames Huguettes, Le Prieure, Les Millotes, Les Mouchottes,
Le Mont Battois, La Perriere and La Daligniere.
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Vuiton-Beauns

[IRGOGNE
RDONNAY

LLATION D'ORIGINE CONTROLEE

Nuiton Beaunoy

Bourgogne Blanc

Brand Line up(Regional)
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Nuiton ws«w

Nuiton Beaunoy Nuiton Beaunoy
Bourgogne Rouge Bourgogne
Haut Cotes de Nuit
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“Le Prieurd”
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Brand Line up(Village & Premier cru)
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BEAUNE POMMARD

Gevrey C.hambertln
Premier Cru
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