
EXPERIENCE BURGUNDY

HISTORY
Winemaking can be credited to the Romans dating back to the 1st Century. 
It was Catholic Monks that established vineyards in the Middle Ages. These 
vineyards served the church and the Dukes of Burgundy. After the French 
Revolution, vineyards were returned to the people. Ever since, vineyard 
owners pride themselves on their deep attachment to the land. This con-
nection has developed and inspired growth in organic and biodynamic 
viticulture and winemaking. 
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REGIONS
Burgundy is located in the east-central part of France and is home to five 
wine growing areas: Chablis, Côte de Nuits, Côte de Beaune, Côte Chalon-
naise, and Mâconnais. These areas are each distinct offering different soil 
types, climate, and grape varieties. Each region is also known for a specific
varietal and style. Chablis is known for unoaked Chardonnay; and actually, all wines made here are white and made 
from Chardonnay grapes. The Côte de Nuits is known for Pinot Noir, where as Côte Chalonnaise is known for great 
value Pinot Noir and sparkling Crémant. The Mâconnais, and the Côte de Beaune are also known for Chardonnay. 

WINE CLASSIFICATIONS
Interpreting French wine classifications and quality levels can be intimidating to a newcomer, but learning the basics 
will make reading a wine label much easier. There are over 100 appellations, or wine growing regions, in Burgundy and 
each of them are divided into four quality levels. 
Grand Cru wines are from the top sites in Burgundy—only about 1% of wines are classified as Grand Cru. Premier Cru 
makes up 10% of Burgundian wines. These wines come from exceptional plots, 640 different plots total. Village Wines 
are from a village or commune of Burgundy and Regional Wines come from the more general overarching Bourgogne 
appellations; Village and Regional wines make up a majority of the wines from Burgundy. 

THE CÔTE D’OR
The Côte d’Or is the heart of Burgundy and the source of the region’s most treasured wines. It is situated on the 
slopes of an escarpment that forms a narrow band of vineyards, from Dijon south to Santenay, a distance of only 30 
miles. The name Côte d’Or translates as ‘golden slope,’ evoking its autumnal foliage, but it may originally have been 
an abbreviation of Côte d’Orient, a reference to the fact that the vineyard slopes face east. The region is divided into 
two sectors, the Côte de Nuits in the north, and the Côte de Beaune to the south.
The Côte de Nuits is the northern half of the Côte d’Or, names after its principal town of Nuits-St-Georges. This area 
produces the greatest red wines of Burgundy, from Pinot Noir grown in the distinctive reddish clay and limestone soil, 
with a few white wines from Chardonnay. Each village has its own character, but in general the Pinot Noirs from this 
area have more depth, complexity and power than those of the Côte de Beaune. Of the 25 grand crus for red wine in 
the Côte d’Or, 24 of them are here.
Côte de Beaune is named after Beaune, the important wine town at the center of the Côte d’Or. Because of a greater 
proportion of limestone in the soil here, this area produces the greatest white wines of Burgundy, along with some 
very elegant reds. Of the eight grand crus for white wine in the Côte d’Or, seven of them are in the Côte de Beaune, 
mostly bearing the name Montrachet.

Learn more about Burgundy and French wine on our website: www.loosenbrosusa.com/resources
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