
 

 

 

 

CORTON is the only red grand cru on the Côte de Beaune, and the most 

affordable of the wines in this top echelon of the Burgundy hierarchy. The 

celebrated Corton hill has unique soil, whose composition is not encountered 

anywhere else in the region. As for the famous white grand cru of Corton-

Charlemagne, this hails from vines located to the south and west of the hill. The 

AOC covers 100.5 hectares, 98% of this producing reds. 

 

 

 

PRODUCTION AREA: “Le Rognet” designates a plot situated halfway up the hill, 

in the northern part of the appellation area, in the commune of Ladoix-Serrigny.  

 

TECHNIQUES: The grapes are harvested by hand and destalked. The wine is 

aged in French oak barrels for 18 months. No fining is used, only gentle filtering 

and a low dose of sulfur. 

 

TASTING NOTES: Deep ruby red in color. The aromas are of a rare elegance. A 

fine, delicate nose with aromas of dark fruit combining vigor and maturity. Light 

and airy in the mouth whilst maintaining a clear and silky tannic structure. In 

terms of style, this wine is more of a Chambolle-Musigny than a classic Corton. 

 

KEEPING POTENTIAL: Can be drunk young if decanted, but it can be kept for 15 

years or more. 

 

SERVING TEMPERATURE: 16-18°C 
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