2017 Chambolle Musigny ler Cru Combe d'Orveau

Product details

Vintage: 2017 Drinking:
Domaine Taupenot Alcohol:
Producer: M
erme Variety:
I Burgundy & Chablis
Region: Wine Region
Country: France

Tasting notes

The 2017 Chambolle-Musigny La Combe d’Orveau ler Cru comes from a parcel of
72-year-old vines. It has a precise, pure bouquet of raspberry preserve, wild
strawberry and rose petal aromas, the oak nicely integrated. The precise, detailed

palate is medium-bodied with fine tannin, a crisp line of acidity and good tension and

mineralité toward the finish. This is a classy, cerebral wine. 91-93 Points, Neal
Martin Mid crimson. So pretty on the nose, floral, fine red fruits. Delicate and
refined. Super-pretty but with a depth of smooth, generous fruit. Already so silky but
there’s breadth of fruit too, giving a roundness on the palate. Long and delicate.
17/20 Points, Julia Harding, JancisRobinson.com

About the producer

Romain Taupenot is one of the rising stars in Burgundy and is the 7th generation to
continue the family tradition. Romain is a perfectionist who is always striving to
achieve the very best and he has transformed his family Domaine over the last few
years producing increasingly impressive wines. He uses organic methods and
focuses on expressing pure fruit flavours which display each terroir. Oak is used
judiciously to avoid dominating the wines. Romain’s wines are refined and pure.
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