
- History -

- Viticulture -

- Vinification -
Manual harvesting.

100% de-stemming.

Vatting time of 8 to 10 days.

- Tasting -

- Annual production -

- Ageing potential -
1 to 5 years

Serving
temperature 

16 to 18°C

Product sheet Chénas

Carmine red

Plot of 1 hectare located in the

township of La Chapelle de

Guinchay.

Planted in the 1960s.

First vintage in 2022

Grass cover between the vines

is controlled.

The agricultural practices

preserve the natural

ecosystem: HEV level 3.

The average yield is 56hL per

hectare

Approximately 2,000 bottles

(75cl)

Dark fruits combining

freshness and subtlety,

with hints of floral, spicy,

and mineral notes

Light and fruity, melted

and voluptuous tannins.

Well-balanced

-

Domaine Croix D'Arbussin domaine.croixdarbussin

- Terroir -
Soil with few stones in the

foothills and ancient alluvial

deposits.

North/South exposure

- Grape varieties -
100% Gamay

-

4095 Route de Mâcon - 71870 Hurigny

contact@domaine-croixdarbussin.com - 09 75 45 66 79

www.domaine-croixdarbussin.com

Food and Wine
Pairings

Salted pork stew, Veal in white

sauce, Braised chicken in wine

sauce

- -


