
 
 

 
 
 
 
 
 
 
 
 
 
 

Winery: Chapuis et Chapuis 
Vigneron: Romain and Jean-Guillaume Chapuis 

Appellation: Mercurey 1er Cru 
Location: Burgundy 

 
History of Domaine:  

The Chapuis brothers grew up among the vines of Aloxe-Corton in Burgundy, and decided to 
finally start their own winery in 2008. They initially began working out of a small cellar in 

Pommard before building their own a year later in the commune of Ladoix-Serrigny in the Côte 
de Beaune. Romain, a trained oenologist, has remained a passionate student of wine growing 

well after finishing his studies; he has worked at domaines throughout France (Alsace, 
Bordeaux, Beaujolais), as well as in Lebanon and New Zealand. After his return to Burgundy, 

Romain notably worked as Philippe Pacalet’s top cellar master. They currently farm 
approximately 4ha of land, which are spread out in various parcels among Chorey-lès-Beaune, 
Savigny-lès-Beaune, Aloxe Corton Premier Cru, Corton Grand Cru, and Corton Charlemagne. 
In addition to their holdings, Romaine and Jean-Guillaume also source fruit from like-minded 

growers. They are in their third year of organic conversion. All grapes are picked by hand, only 
native yeasts are used in the cellar, and minimal sulfur is used only when absolutely  necessary. 
 

Cuvée: 
Mercurey 1er Cru Rouge 

 
Grape Variety: 

Pinot Noir 
 

Vineyard: 
Marno-Clay-Limestone 

 
Vinification: 

Grapes are harvested by hand and kept whole cluster, 15 day maceration. Primary fermentation 
is done in stainless steel using native yeasts only. Wine is aged in oak barrels (30% new) for 11 
months on the lees. No fining or filtering. Small dose of S02 after fermentation before bottling. 


