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Region: Burgundy, France

Owners/Winemakers:
Laurent Chardigny

Fun Fact: Working in conjunction with
Domaine Rochebin where Laurent
Chardigny has been winemaker and
implementing sustainability practices
since 2008, Laurent’s own label
unquestionably delivers some of the
best values anywhere in Burgundy.
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Nestled between the esteemed
Burgundy and Beaujolais
regions, Domaine Laurent
Chardigny is a dedicated winery
committed to crafting exceptional
wines that authentically express
their Maconnais terroir. Under the
guidance of Laurent Chardigny,
viticulture and winemaking
prioritize sustainable practices,
ensuring the health of the
vineyards and the purity of the fruit.

This dedication to minimal

intervention and respect for the land results in wines that are fresh, elegant, and
embody the unique character of the region. The Domaine produces Bourgogne
Pinot Noir and Chardonnay, each showcasing vibrant fruit and a true sense of place,
offering a delightful experience for those seeking genuine Maconnais wines.

Bourgogne Blanc 2024

100% Chardonnay. The juice is fermented in temperature-controlled
stainless-steel tanks then matured on the fine lees, also in stainless steel.
This wine is fresh with lively acidity, a touch of minerality, and notes of white
flowers, citrus, and stone fruits. Pairs with simply-prepared flaky fish,
mushroom risotto, cauliflower steaks, seared scallops, or mild cheeses.

Bourgogne Rouge 2024

100% Pinot Noir. cold-macerated and fermented in temperature-controlled
stainless-steel tanks. Malolactic fermentation and maturation are all done in
stainless steel as well. Fresh, fruity aromas with notes of forest floor, black
pepper, and red currant. Delicate palate with juicy notes of cassis, red cherry,
and strawberry. Supple tannins, lightly mineral, with good structure and
length. Pair with Boeuf bourguignon, mild cheeses, chicken or rabbit with
creamy mustard sauce, or roast beets.
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