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MERCUREY ROUGE PREMIER CRU
Cuvée « Les Cing» 2012

Built in the XVII century, Chateau de Chamirey overlooks the vineyard of Mercurey in Burgundy’s Céte Chalonnaise. In
1934, Marquis de Jouennes — Bertrand DeVi]lard’sfather—in—]aW and Amaury & Aurore’s grand—father, produced theﬁrst
bottle qf red Mercurey under the name qf Chateau de Chamirey. Now the vineyard covers 37 hectares among which 15

hectares in Premier Cru reﬂecm’ng the diversity of soils and micro-climates composing the Mercurey Appellation.

Grape Variety 100 % Pinot noir
Origin Bourgogne — France
Area Cote Chalonnaise
Appellation Mercurey Premier Cru Controlée i CZaml'rgy
Vintage 2011
Les CiNng
I e it

» INTRODUCTION TO THE CUVEE
With vintage 2009, one of the greatest among the past years, Bertrand, Amaury and Aurore Devillard,
Marquis de Jouennes’ heirs, decided to create a unique cuvée named “Les Cing” (“The Five”)

The best barrels (burgundy barrels of 228 litres) from the five red Premiers Crus of Chateau de Chamirey had
been blended to make produce this wine. They all come from some of the best Premier Cru in the village of
Mercurey:

- Mercurey Premier Cru Les Ruelles (Monopole du Domaine)

- Mercurey Premier Cru Clos du Roi

- Mercurey Premier Cru Sazenay

- Mercurey Premier Cru Clos I'Evéque

- Mercurey Premier Cru Champ Martin

>» WINEMAKING AND AGING

Grapes are harvested by hand then sorted out and totally destemmed. Maceration is made and alcoholic
fermentation lasts from 15 to 18 days in temperatures’ control vats, with punching of the cap. Aging is 100 %
made in oak barrels with 100 % of new barrels. Malolactic fermentation is 100 % realized. Wine is bottled in

Traditional Burgundy bottles. The cork is marked with the estate’s name and the vintage.

» TASTING NOTES

Lovely deep garnet colour with purple tints.

The nose is powerful with intense dark fruits aromas, spices (nutmeg, cinnamon, white pepper).

On the palate the wine is full, powerful and very expressive with a full volume and an integrated wood aging.

We find again the typical notes of dark fruits.
Nice freshness. A rich wine.
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