
WINEMAKER'S NOTES:

Chapelle Chambertin Grand Cru, like many of the top vineyard sites, has a warm micro-

climate which ripens earlier and can be harvested at full maturity and ripeness earlier than

other vineyards. It tends to be the softest and most elegant of the Grand Cru at this

domaine. It has a rich, sweet perfume of black and red fruits and toast. On the palate its

lush, dense fruit flavors are wrapped in layers of smooth, round, silky tannins and sweet

oak. The finish is long and sweet, and this Grand Cru will be ready to enjoy before the

others.

Chapelle Chambertin Grand Cru
J E A N  L O U I S  T R A P E T

Burgundy, France  

VINTAGE: 2006

COMPOSITION: Pinot Noir (100)

COOPERAGE: New Oak (70),
Old Oak (30)

ALCOHOL: 12.50%

TYPE: Red
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