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Vignerons de Buxy
Montagny 1er Cru Les Chaniots
FRANCE, BURGUNDY, MONTAGNY 1ER CRU

 WHITE

WINERY OVERVIEW

The Cave des Vignerons de Buxy was created thanks to the determination of the Cote 
Chalonnaise winegrowers to pool their talents in a common project and make their wine, tend to 
their vines and sell and market their produce together: The story behind this adventure is one of 
an human and social endeavour stretching back over 80 years. 
 
270 members, 120 families work the plantings that go to make up this vineyard, perpetuating 
the techniques of their forefathers. Working together, these men and women uphold the values 
which are at the root of quality and respecting the environment. Thanks to the fruit of their 
labours, the passion for their profession and their deep attachment to the soil, these 
winegrowers have managed to bring out all the character of their land. 
The grouping of the many little family plantings, all inspired by the same values of solidarity, 
sharing and conviviality, resulted in the creation of advanced production facilities geared to the 
demands of the market. 
The growing and harvesting of the grapes is rigorously monitored and controlled. And so the 
team of specialists using modern grape-growing and wine-making techniques can rely on their 
perfect knowledge of what is going on in the field to develop authentic wines which capture the 
taste of the land of the Cote Chalonnaise and the Maconnais. 
 
The Cave des Vignerons de Buxy is the result of collective enterprise and the work of 120 
wine-growers and 40 employees.

SOIL

Brittle limestone and calcareous clay hillside

VITICULTURE

This hillside vineyard is located above the villages of Jully les Buxy and Saint Vallerin, with an 
east-southeastward exposure. Brittle limestone and calcareous clay hillside. Black soils with 
little density and rock covered.

VINIFICATION

Grapes are crushed immeadiately following harvest, leaving only the grape juice to ferment.The 
second or malolactic fermentation normally starts in December and goes on for about a month. 
Once complete the wine is left to age.

AGING

12 to 14 months in oak barrels.

TASTING NOTES

The nose is dominated by floral hints which gradually give progress to honey and dried fruits. A 
full-bodied, elegant fine wine.




