
 
 

LES PARCELLAIRES DE SAULX CHAMBOLLE-MUSIGNY  
 

 

Les Parcellaires de Saulx is a small maison de vins going back to 1908. Native Burgundian Isabelle Laurand 
has been the cellarmaster since the turn of the century. She has a strict focus on single-site wines from single 

producers, all of whom she knows on a first-name basis, and unlike traditional négociants, she doesn’t blend. 
Her focus is on organic, biodynamic and conscientiously sustainable growers. Every wine is raised in 

predominantly older wood to let its fruit and soil notes shine, and for most only a handful of barrels are 
produced. 

 

 

 
 

 
 
 

VINEYARD 
 

Site: 
 

 

The commune of Chambolle-Musigny in the Côte de Nuits, 
famous for its perfumed, ethereal Pinots (like Volnay, 
Chambolle’s counterpart in the Côte de Beaune). 
 

Soil: Clay-limestone soils on stony calcareous alluvium. 
 

Vines: Average age is 50 years. 
 

Varieties: Pinot Noir. 
 
 

CELLAR 

Vinification 
& Aging: 

Aged 12-15 months in predominantly older wood.  
 
 

Production: Between 2-6 barrels, depending on the vintage (300 bottles per 
barrel, or 50/6-packs). 
 

Profile: A wine that exemplifies the haunting perfume of Chambolle, 
with seductive fruit and excellent grip. 

 
 

 


