
Domaine Parigot
AOP Pommard «lES Charmots»

Producer
Alexandre Parigot

Wine region
Côtes de Beaune
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Story  Domaine Parigot is a family owned operation located in the heart of Hautes-
Côtes de Beaune, roughly 6 kilometers north of Pommard. Marie and Regis Parigot 
work closely with their son, Alexandre, to produce high quality wines sourced from 
44.5 acres of vines spread acros 18 communes. These include Meloisey, Savigny-les-
Beaune, Beaune, Pommard, Volnay, Meursault et Chassagne-Montrachet.
37 acres are dedicated to pinot noir, and the rest to chardonnay, for a total of 110 000 
bottles, on average, produced annually. The vines are all worked under the principles 
of “lutte raisonnée”,  which is to only use forces outside of nature if the vines are truly 
struggling to produce the fruit in a healthy manner.
Harvest is always done manually with triage in the vineyard, and again on a sorting 
table at the winery.
This small estate is proud to work with Burgundia Œnologie, one of the best 
laboratories in the region, to best monitor the state of their fruit and wine.

Vineyard Located in Pommard, in Côte de Beaune, well-known for its red wine. 
“Les Charmots” is at the bottom of the slopes above “Les Grands Epenots” in the heart 
of the 1er Cru vineyards, facing East. The soil is composed of clay and limestone. The 
average age of the vines is 30 years old.

Vinification  Manual harvest. Sorting on the vine and on sorting table in the 
cellar. 20% whole bunches fermentation. Prefermentation cold maceration for 7-10 
days. Alcoholic fermentation with native yeast in stainless-steel and concrete wine 
tanks. The vatting lasts 18 to 24 days. Malo-lactic fermentation and aging in French 
oak barrels for 12 months (30% new barrel) and then blended and aging in stainless-
steel tanks for 3-6 months.

Tasting notes Deep garnet color. Powerful, it reveals intense and sweet black 
current aroma, melt with a touch of spices notes. Fullbodied. The tannins are round, 
powerful, and meantime fine and silky. Persistent finish. A well-balanced great wine.

Food pairing  Pairs perfectly with Grilled or stewed beef and roasted lamb, 
roasted duck, Roast goose.

QUICK FACTS

variety
100% Pinot Noir

Aging
Oak 


