
Maison Louis Picamelot

Maison Louis Picamelot

Crémant de Bourgogne blanc Extra

Brut En Espoutières
White - Crémant de Bourgogne

History

1926 : Son of barrel maker and winemaker, Louis Picamelot is one of the
�rst Rylly inhabitant to start doing Bourgogne Mousseux (sparkling).
1970: Alain CHAUTARD , the oldest son of Jean-Baptiste, joined the family
domaine and never left since that. During the years, the family has bought
several parcels to increase the size of the domaine, always aiming to do
Crémant de Bourgogne.

Vines & Wines

Vineyards size
11 hectares

Farming
Agriculture raisonnée

Wine making
The bottle fermentation is the heart of Crémant de Bourgogne
winemaking process. The regular temperature, which is the main quality
of their cellars, is essential for the �nal result. they age their Crémant de
Bourgogne during several months on lees: 12 months minimum and up to
48 months for the Cuvée Jean-Baptiste Chautard. This aging is made in
their cellars at constant temperature (12 to 13°C).
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