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Each vintage
embodies the sumptuousness

of the great Chardonnays
of Bourgogne

99
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THE RENAISSANCE
OF A GREAT NAME
ON THE COTE DE
BEAUNE

~

CHARTRON ET TREBUCHET IS PROUD TO PRESENT A RANGE

OF BEWITCHING YET CONTEMPORARY GREAT WINES FROM BOURGOGNE.
ESTABLISHED IN THE HEART OF THE GOLDEN TRIANGLE ON THE COTE DE BEAUNE,
SINCE 1984, THE NAME HAS BEEN THE VERY EMBODIMENT OF THE SUMPTUOUSNESS
OF THE GREAT CHARDONNAYS OF BOURGOGNE AND DESERVES ITS PLACE

AT THE GREATEST MICHELIN-STARRED TABLES.

TODAY, IT UNVEILS A NUMBER OF COMPLEX, AROMATIC, INTENSE CUVEES THAT EXPRESS
THE PURITY OF THE TERROIRS OF BOURGOGNE IN A FRESH TAKE ON CLASSICISM.

“The aim is not to
revolutionise Bourgogne,
BUT TO EXTRACT

THE STUFF

OF MYTH FROM IT”

Run by Serge de Bucy, Wine Acquisition Manager and
Enologist, the transformation at Chartron et Trébuchet is
a wonderful rebirth: “We are trying to develop a modern
take on our work as winegrowers and winemakers, whilst
respecting the heritage represented by Chartron et Trébuchet, The label

a great name in Bourgogne. In the cellar, we work with

beautiful grapes from plots that we know well. We vinify AND ITS FAMOUS BLUE BORDER
and age Chartron et Trébuchet wines, patiently striving for
maturity and perfect balance, for the work involved in the
vinification of great wines is always a question of precision.
Our aim is not to revolutionise Bourgogne, but to extract
the stuff of myth from it.”

i

Elegant and unmistakable, the label and its blue border
have been retained in tribute to the history of Chartron
et Trébuchet. Its pared down style reflects its very exigent
criteria, a taste of timeless and elegant refinement.
Chartron et Trébuchet exports its great terroir of Bourgogne
to more than 20 countries worldwide.
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AT THE HEART
OF THE GRAND CRUS

THEY ARE THE STUFF OF DREAMS FOR WINE LOVERS EVERYWHERE:
GRAND CRUS FROM BOURGOGNE THAT BEAR THE NAME

OF CHARTRON ET TREBUCHET ARE AMONG THOSE WINES

THAT EVERYONE SHOULD TASTE AT LEAST ONCE IN THEIR LIFE.

6 6 From the purity of Chablis
o » > TO THE MAJESTIC WHITES
The vinification OF THE COTE DE BEAUNE

of great wines is
CIIWG)/S a q uestion Of Chartron et Trébuchet owes its reputation to the precision
r e Ci S i O n and elegance of its expertise and, in the greatest vintages,
p the power and complexity of the Grand Crus awaken
genuine emotions. Their depth and concentration express
a relationship specific to Bourgogne:
- Chablis Grand Cru Bougros: situated to the west of the

grand cru slopes, Bougros vines are sheltered from the
prevailing winds. Intensely mineral, it displays a sunny
character and a memorable personality.

« Corton-Charlemagne Grand Cru: a gift from the Emperor
Charlemagne to the Collegiate Church of Saulieu in 775,
the Corton-Charlemagne plot illustrates the extraordinary
ties that Bourgogne has with history. Grace and opulence
define this astounding Grand Cru.

« Clos de Vougeot Grand Cru: an iconic Bourgogne and the
jewel in the crown of the local Wine Route, the reputation

of Clos de Vougeot has spread throughout the world. Meursault, Chassagne—MontraChet,
Puligny-Montrachet,
THE GOLDEN TRIANGLE

Chartron et Trébuchet has been traditionally based in the
Golden Triangle on the Céte de Beaune: the villages of

GRAND CRUS, SMALL PLOTS Meursault, Puligny-Montrachet and Chassagne-Montrachet

CHABLIS GRAND CRU BOUGROS: 15 HA form an inseparable trio for all wine connoisseurs. Adjacent
to the Grand Cru, Montrachet and Batard-Montrachet, they

have become the very symbols of the name of Chartron et

CORTON-CHARLEMAGNE GRAND CRU: 5770 HA
CLOS DE VOUGEOT GRAND CRU:  49.25 HA Trébuchet throughout the world,
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PHILOSOPHY

THANKS TO A METICULOUS SELECTION FROM THE VERY BEST TERROIRS

IN BOURGOGNE AND THEIR EXPERTISE IN AGEING, CHARTRON ET TREBUCHET
OFFER A CHOICE OF THE LOVELIEST APPELLATIONS, MAINLY WHITES,

AND A SELECTION OF ICONIC REDS: MEURSAULT, SAINT-ROMAIN,

BEAUNE PREMIER CRU LES EPENOTTES, CHABLIS PREMIER CRU,

POMMARD PREMIER CRU, SANTENAY, VOLNAY, GEVREY-CHAMBERTIN,
CHAMBOLLE-MUSIGNY, ETC. AND A SELECTION OF THE BEST CREMANTS

DE BOURGOGNE.

_——

é é Chartron et Trébuchet’s cenologists procure grapes or

musts from partner winegrowers of very long standing,

Certain Wineg rowers some of them of more than 30 years, who respect a very
have been our pa rtners precise series of quality specifications.

f or more than The most iconic cuvée from Chartron et Trébuchet continues
3 O ye a I' s to be the Puligny-Montrachet, the symbol of the firm’s
original founding. But Chartron et Trébuchet also produces
the most glorious Grand Crus that Bourgogne can offer.
- Chablis Grand Cru Bougros
- Corton-Charlemagne Grand Cru
- Clos de Vougeot Grand Cru
Vintage after vintage, Chartron et Trébuchet has delivered

on their challenge to create uncompromising wines that
symbolise the terroirs of Bourgogne.

6 6 Expressing
the quintessence
OF BOURGOGNE

At the initiative of Maison Francois Martenot, Chartron et
Trébuchet has grown to put its name to a broad range, with
a modern interpretation of the terroirs of Bourgogne, fully
in line with the traditions of this historic name.

“It’s a logical evolution for a signature that has always been
a model of purity and excellence,” confirms Serge de Bucy.
“We have our own take on the terroirs , but we also want to
work in line with the philosophy of the original founders
and remain in touch with the long history of Chartron et
Trébuchet. ”
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[F CHARTRON ET
TREBUCHET WAS...

A HASHTAG

#révedeBourgogne !

A COLOUR
Gold like Chardonnay

A FLAVOUR
Toasty

AFOOD PAIRING

Foie gras ravioli

A WATCHWORD

Refinement

AN ADJECTIVE

Irresistible

A FLOWER
White peony

A NEIGHBOURHOOD

Saint-Germain

A MOTTO

No compromise
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Each cuvée
is vinified separately

to preserve the

dIoINas of the wines

99

II

UNVEILING
THE TERROIRS

AFTER SEVERAL YEARS WORKING TO DECANT THE QUINTESSENCE

OF THE WHITE WINES OF THE LOIRE, SERGE DE BUCY, HEAD OF WINE
ACQUISITIONS AND (ENOLOGIST, HAS DEVELOPED A PASSION FOR THE GREAT
WINES OF BOURGOGNE. IN TANDEM WITH BAPTISTE CORROT, CHARTRON ET
TREBUCHET’S ENOLOGIST, HE HAS STUDIED THE MOST RECENT VINTAGES

IN AN EXTREMELY DEMANDING LIGHT, FOCUSING ON THE EXPRESSION

OF THE TERROIRS, THE TREASURES REVEALED BY THE UNIQUE GEOLOGY
AND THE “CLIMATS” SO PARTICULAR TO BOURGOGNE.

_——

Selection by plot
and an awareness
6 6 OF EVERY MOMENT

Serge de Bucy likes to bang on about the selection by plot

practised in the vineyards: “The grapes are watched

closely as they mature and only the

The secrets toa great wine:  very best plots are retained. The

_Selection ofthe very best plots treatment and care of the vines are
Respect for the soil adapted to suit each particular soil

) ) type and we practise eco-friendly
Juice at the point of perfect balance ineorowing that enables us to achieve
- Plot by plotvinification  extraordinary levels of maturity. The

. The expression of the grape harvested grapes are placed in small
grape boxes to protect them until they

reach the sorting table. They are picked only when the

balance between sugar and acidity has reached its

optimum point. Each cuvée is then vinified separately to

preserve the flavours and allow them to become more precise,

more intense. Thanks to the modern plant installed at the

winery in Meursault, we interfere with the grapes as little as

possible in order to allow the terroir to express itself as best

it can for each appellation”. Serge de Bucy Baptiste Corrot
Head of Wine acquisitions Enologist

and cenologist

i
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AGEING:

OR HOW TO GET
THE VERY BEST
EXPRESSION FROM

THE WINE

Preserving the aromas
AND REVEALING THE
TYPICITY

“We accord a great deal of importance to ageing the wines’,
explains Serge de Bucy.

“Twice a year, our team of cenologists pays a Visit to our
partner coopers to discuss and select the most suitable items,
depending on vineyard plot, terroir and the personality of the
wines. The frequency at which the lees are stirred also plays
a significant role during ageing. One hundred percent of our
barrels come from coopers with whom we work closely, with
blind tastings, heating tests, etc. For us, it’s vital that we work
with local partners who have a perfect understanding of the
vineyards and are able to deal with custom requests”.

The aim is to preserve the aromas of the wines and the
expression of their fruit, while bringing out their typicity.
Each cuvée is systematically aged in new barrels and in barrels
of one or two wines before the final blends are made.
Essential steps that reveal a subtle range of profiles and
express the natural elegance of the wines and the delicacy
of the aromas.

IN WINEMAKING, AGEING IS A KEY
PERIOD DURING WHICH THE WINE

GAINS IN COMPLEXITY AND

EXPRESSES THE BEST THE TERROIR
HAS TO OFFER. CHARTRON ET TREBUCHET
WINES ARE AGED FOR 14 TO 20 MONTHS
FOR THE REDS AND 10 TO 18 MONTHS
FOR THE WHITES. FOR THE RED WINES,
WE GO FOR MATURITY AND FRESHNESS,
WHILE THE WHITES ARE AGED ON LEES.
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In the 1980s,
Chartron et Trébuchet

spread the reputation of

Puligny-Montrachet
throughout the

entire world

99
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PULIGNY-MONTRACHET,

ORIGINS

ESTABLISHED IN PULIGNY-MONTRACHET ON THE COTE-DE-BEAUNE IN 1984,
CHARTRON ET TREBUCHET QUICKLY ACQUIRED A REPUTATION

FOR EXCELLENCE. IT’S THE STORY OF A FRIENDSHIP:

THE ICONIC NAME WAS CREATED BY TWO FRIENDS, JEAN-RENE CHARTRON
AND LOUIS TREBUCHET, WHO INVESTED ALL THEIR STRENGTH AND ENERGY
INTO DEVELOPING THE GREAT TERROIRS OF BOURGOGNE.

An international
REPUTATION

When he went into partnership with
Louis Trébuchet, Jean-René Chartron
was already the owner of the property
established in Puligny-Montrachet by
Jean Chartron in 1859. The property
already had a reputation for its plots
of some of the most prestigious white
Grand Crus on the Cote de Beaune, close
to Montrachet.

Louis Trébuchet, a graduate of the
famous Ecole Polytechnique, decided
on a career change to the Wine sector
after working in the IT sector until 1973.
He would then work for several Bourgogne
wine merchants and would become a
member of various trade organisations.
He then devoted his efforts to the
development of Chartron et Trébuchet.

The partnership with Jean-René Chartron marked the
beginning of a great story and a wine that would become
famous: Chartron et Trébuchet Puligny-Montrachet. The
celebrated blue label became the point of reference for
wine connoisseurs the world over. The house set the
example in controlling vinification, ageing wines in barrels
and making very great Bourgogne wines — particularly the
great whites made from the Chardonnay grape.

In the 1990s, Louis Trébuchet became President of the
Bureau Interprofessionnel des Vins de Bourgogne, a post
he held for several terms during which he would leave an
indelible mark on the history of winegrowing in Bourgogne.

i
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THE INITIATIVE
OF MAISON FRANCOIS
MARTENOT

MAISON FRANCOIS MARTENOT (THE HELFRICH FAMILY) ACQUIRED
CHARTRON ET TREBUCHET IN 2016, AT THE SAME TIME AS SEVERAL OTHER
HOUSES AND NAMES OF PARTICULAR REPUTE: MOINGEON, MOILLARD,
PIERRE ANDRE... UNDER ITS LEADERSHIP, CHARTRON ET TREBUCHET
WOULD PROGRESSIVELY RESTORE THE HOUSE TO ITS ORIGINAL LEVEL

OF QUALITY AND ENJOY SIGNIFICANT INVESTMENT,

PARTICULARLY WHEN IT CAME TO AGEING THE WINES.

“We found a firm that needed
some attention and quality
investments’, notes Serge
de Bucy.

“Today, after several years of
considerable change, we are
getting enthusiastic feedback
Jfrom wine connoisseurs on
the developments we intro-
duced to vinification. It’s
up to us to continue prove
ourselves in the years to
come! ”
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CREMANTS

DE BOURGOGNE,
FRESHNESS

AND GENEROSITY

ASSEMBLAGE, WHICH IS OVERSEEN BY MIKAEL FUCHS, OUR CREMANT OE-
NOLOGIST, IS A VITAL STAGE IN THE PROCESS. THE WINEMAKER’S ART CAN BE
COMPARED TO THAT OF THE NOSE IN PERFUMERY. IT IS A SUBTLE EXERCISE
THAT DEFINES THE STYLE AND SIGNATURE OF CHARTRON ET TREBUCHET’S
CREMANTS DE BOURGOGNE: A BLANC DE BLANCS OR A GREAT CREMANT
BURSTING WITH COMPLEX, INTENSE AROMAS.

IT IS ALL ABOUT SEEKING A BALANCE OF FLAVOURS, PLAYING ON THE COM-
PLEMENTARITY BETWEEN SPRIGHTLINESS AND MINERALITY AND THE AROMAS
OF EACH GRAPE VARIETY. THE CHARDONNAY TAKES ON NOTES OF WHITE
FLOWERS AND BUTTERED TOAST, WHILE THE PINOT NOIR BALANCES BODY
AND STRUCTURE, WITH NOTES OF SMALL RED BERRIES. LASTLY, THE FRUIT
AND BODY OF THE GAMAY IN BOURGOGNE TAKES ON A SIMILAR ROLE TO THE
PINOT MEUNIER IN CHAMPAGNE.

Créemants de Bourgogne
express the quintessence
OF BOURGOGNE

“ Thanks to a meticulous selection of the best terroirs and
in-depth expertise in ageing, we create fine, elegant vintage
Crémants de Bourgogne which express the quintessence of
Bourgogne and its emblematic grape varieties: Pinot Noir
and Chardonnay.”

Mikael Fuchs
Crémant de Bourgogne Enologist ///



VARIOUS TERROIRS FOR THIS CREMANT:

THE SOILS ARE GRANITIC, WITH SCHIST
AND CLAY SEAMS IN THE BEAUJOLAIS,
LIMESTONE AND MARL IN THE COTE
CHALONNAISE AND KIMMERIDGIAN
LIMESTONE-CLAY SOILS IN EPINEUIL.

Crémant de Bourgogne

Chardonnay

A Traditional method.
The grapes are pressed as soon as they arrive in the winery
in pneumatic presses, then settled.
Alcoholic fermentation takes place in stainless steel vats
thermo-regulated at 18°C.
The wines are then blended. They then undergo a second
bottle fermentation and a 15-month ageing period (“Sur Latte”)
before being disgorged. Addition of the expedition liqueur,
before capping and muzzling.

Color

Pale yellow-gold in color, with fine bubbles

and a persistent mousse.

Nose

Subtle notes of white flowers, hazelnut

and peach notes.

Palate

A fresh palate with floral aromas and a long-lasting
aromatic persistence. Fine, delicate bubbles.

VARIOUS TERROIRS FOR THIS CREMANT:
THE SOILS ARE GRANITIC, WITH SCHIST
AND CLAY SEAMS IN THE BEAUJOLAIS,
LIMESTONE AND MARL IN THE COTE
CHALONNAISE AND KIMMERIDGIAN
LIMESTONE-CLAY SOILS IN EPINEUIL.

Crémant de Bourgogne
Pinot Noir, Gamay

A Traditional

method. The grapes are pressed as soon as they arrive in
the winery in pneumatic presses, then settled.
Alcoholic fermentation takes place in stainless steel
vats thermo-regulated at 18°C.
The wines are then blended. They then undergo a
second bottle fermentation and a 15-month ageing
period (“Sur Latte”) before being disgorged. Addition of
the expedition liqueur, before capping and muzzling.

Color

A delicate pale pink powdery colour enhanced by a fine

and regular bubble.

Nose

Alovely nose of lemon, grapefruit and red berries

such as redcurrant.

Palate

On the palate, a frank attack with greedy aromas of red fruit
(strawberry, raspberry) and English candy, combined with
a sour freshness.



22

CREMANT DE BOURGOGNE BLANC
EXTRA BRUT CUVEE PIERRE BLEUE
The icon

A GORGEOUS PARCEL SELECTION. THE GRAPES
COME FROM OUR VINEYARDS LOCATED IN THE
COMMUNE OF LEYNES, ON SOUTH-FACING
HILLSIDES WITH CLAY-LIMESTONE SOIL.

Appellation: Crémant de Bourgogne
Grape Variely: chardonnay

Vinification and ageing © After arigorous
selection of the finest press juices, the “heart of the cuvée”
is vinified in oak barrels that have been used for several
vintages (no new oak). The base wine is aged in these
barrels on its full lees before being blended with an older
vintage, matured for 60 months in bottles on laths

(a process known as “remise en cercle”). Once the wines
have been assembled, it is put in bottles and this meticulous
work is then extended by an additional 30 months of bottle
aging on laths, under the watchful eye of our oenologists,
ensuring that each bottle reaches its full potential.

Tasting Notes:

Color: Pale gold

Nose: On the nose, delicate citrus aromas, dominated by
lemon, blend harmoniously with gourmet notes of brioche
and toasted bread.

Palate: Fine bubbles. The palate offers a beautiful
roundness, supported by vibrant acidity, tension,

and lasting freshness, all enhanced by fine and refined
effervescence.

—

—
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DISCOVER CHARTRON ET TREBUCHET IN THE TOP

FIVE-STAR LUXURY
HOTELS

AND RESTAURANTS
WORLDWIDE

_——

THE RITZ-CARLTON HOTEL 5* - KOH-SAMUI, THAILAND
MADARIN ORIENTAL 5* - ISTANBUL, TURKEY

HOTEL PRINCE MAURICE BEL MAR 5* - MAURITIUS ISLAND
HOTEL DATAI 5* - LANGKAWI, MALAYSIA

DOMAINE BEL OMBRE 4* - MAURITIUS ISLAND

The Ritz-Carlton Hotel 5* - Koh-Samui, Thailand

Hotel Prince Maurice Bel Mar 5™ - Mauritius Island Hétel Datai 5™ - Langkawi, Malaysia

Madarin Oriental 5* - Istanbul, Turkey Domaine Bel Ombre 47 - Mauritius Island





