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Located to the East of the village of Marsannay-la-Cote, between The Route des grands crus de Bourgogne » and
the D974 road, Champ Forey ranges in altitude quite flat from 856 to 899 feet (261 to 274 metres), with an
average of 878 feet (268 metres). The slope is nil to very gentle (0 to 2%), on average 1%. Exposure is south-east.

Soil and subsoil

The subsoil of the place-name called « Champ Forey » is homogeneous
and made up of pebbles mixed with clays of the alluvial fan which has
spread widely at the outlet of the combs located to the North-West of
the village of Marsannay-la-Cote.

This material is an excellent substratum for the vine cultivation. Below
those superficial deposits, the former bed of the Ouche river has left a
thick layer of pebbles highly draining and easy to penetrate deeply by

e — the roots of the plants.
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Background

The generic term field is commonly encountered in the names of the « lieux-dits ». It is used in association

here to identify it more easily with «Forey», undoubtedly the owner at that time.

Wines
White Wine

This is the perfect setting for dense generous white wines, with a beautiful texture, and enough
liveliness for a mouth-watering finish, with lemony, floral, and spicy notes in retro-olfaction. The
Aligoté grape variety is wonderfully well suited to this beautiful spot, producing well-balanced
wines where alert vivacity is associated with a delicate texture.

Recipes with Bressan poultry, for example, will pair well with this wine.

Serving temperature: 12 °C

Red Wine

Pinot Noir thrives in this « climat », at the foot of the slope. It produces soft, supple, full-bodied
wines, youthfully pleasing in their elegant fruitiness, yet which will also age harmoniously.

Serving temperature : 15 - 17 °C
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