
DOMAINE ALEXANDRE PARIGOT
Chassagne-Montrachet Premier Cru “Clos St-Jean”

orders@planetwineus.com

Wine region
Burgundy

Winemaker
Alexandre Parigot

QUICK FACTS

Variety
100% Chardonnay.

Aging
Stainless Steel Tank.

Domaine Parigot is a family owned operation located in the heart of Hautes-
Côtes de Beaune. Marie and Regis Parigot work closely with their son, 
Alexandre. They produce high quality wines sourced from 44.5 acres of vines 
spread across 18 communes. 37 acres are dedicated to Pinot Noir, and the rest 
to Chardonnay, for a total of 110 000 bottles, on average, produced annually. 

Story

The vine is situated at the summit of the hill, benefiting from a southeastern 
exposure and clay-limestone soil. The greatest attention is given to the 
cultivation of the vine. Plowing is applied on the whole field. Traditional methods 
are applied to obtain beautiful grapes: short pruning, severe disbudding, high 
trimming, leaf stripping and possibly harvest in green.

Vineyard

Manual harvest. Sorting on the vine and on sorting table in the cellar. Cold 
settling at 10°C and fermentation in barrels with native yeast at a temperature
between 15 and 20°C. Aged for 12 months in 10 - 25% new oak. The duration of
aging and the pace of batonnage vary according to the characteristics of the 
vintage. Racking, assembly of the different barrels in stainless steel tanks and 
light sticking.

Vinification

This wine is ideal with white meats of great nobility, like poultry and veal in 
sauce or with foie gras or white fish.

Food Pairing

Deep gold color in the glass. The nose is mineral and complex. The palate is 
fresh, well-balanced and persistent in the mouth. 

Tasting Notes


