VMARSANAY Champs Perd I‘IX

Porte d'Or de la Cote de Nuits This place-name is one of the 14 contenders for the qualification « Premier Cru »
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Located at the top of the hillside vineyards, south both of the village of Couchey and of the Marsannay
appellation, Champs Perdrix ranges in altitude from 1004 to 1263 feet (306 to 385 metres), with an average of
1096 feet (334 metres). It is one of the highest «lieux-dits» of the Cote de Nuits. The slope is very gentle (2%) at

the bottom to steep (19%), with an average of 9%. Exposure is east, south-east.

Soil and subsoil

Very extensive, the climat of the Champs-Perdrix offers a great
geological diversity. The hillside is cut by faults in narrow stripes. The
highest part of the climat is composed of White Oolite and Prémeaux
Limestone, masked by scree of angular limestone gravel. The
Comblanchien and Dijon-Corton limestones form the backbone of the
steeply sloping middle part of the climat. Further east, the Prémeaux
limestone and the Crinoidal Limestone contribute to the diversity of

the subsoil.
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bottom of the slope offers thicker, more heterogeneous and loamy soils.



Background

The generic term « Champs » is commonly encountered in the names of the «lieux-dits». The qualificative
«Perdrix» can refer either to a stony field («Perdrix» is then a alteration of «pierreux» (stony) or to the bird
«perdrix» (partridge)). The soil, riche in limy stones, could evoke an origin for the name associated to the limy
nature of the subsoil.

Merovingian tumbs have been excavated downslope.

Wines
White Wine

Chardonnay can still find a home in some parts of these more calcareous, producing fleshy/full-
bodied wines, with great finesse, long and tight-textured rather than opulent in structure.
Liveliness is combined with viscosity for mouth-watering, invigorating, taut wines with a long
saline finish. For a perfect combination, serve with fish or with goat’s cheese.

Serving temperature: 12 °C

Red Wine
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