
Domaine Berthelemot is a family business based in Meursault and
cultivating 15 hectares in the Côte de Beaune area (Meursault,
Puligny-Montrachet, Pommard, Beaune....). Our pledge is to
produce wines revealing the true quality characteristics of the land
and take care to protect the environment. Our wines are certi�ed
"organic" from vintage 2021.

T h e  v i n e
Plot /climat Abbaye de Morgeot (total surface area 3ha98a)

History Around 1150, cistercian monks from the abbey of
Maizières built the Morgeot abbey in the hamlet of Chassagne.

Soil Limestone marl, red- tinted with ferrous oxides on a layer of
bathonian limestone pebbles.

Our plot(s) 53a 16ca planted in 1970 and 2006.

T h e  w i n e
100% Chardonnay from handpicked grapes; vini�ed and raised in
oak casks.

Taste Wines from this sector have a variety of aromas ranging from
fresh fruit, white �owers and honey; in the mouth, they are opulent
and well balanced, rich and mineral making them suitable for laying
down .

Serving temperature 12/14°C. It is recommended to decant recent
vintages so as to enhance the aroma.

T h e  v i n t a g e
After a very cold winter the vegetation growth started quickly as
from end of march. �e 28th-29th frost had luckily not too much
e�ect on our vines. �ey started to bloom beginning of june.
Alternating cool and very hot spells in july and august made it
di�cult to decide the right tile for harvest. Finally we started on the
4th of September. Gold in colour the grapes were in perfect
conditions ; the wines have a strong aroma and in the mouth, are
well balanced, full and rich intasted.

www.domaineberthelemot.com
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