
Founded in 1947 near Meursault, Maison André Goichot is one of the most renowned negociant in Burgundy. Implanted in Beaune since 2000, as one of the last family company, the story of 
the House continues with the 3rd generation. 
Owner of Château de la Guiche since 1979 in Montagny, the estate grows in 2015 through Domaine les Guignottes with 10 hectares of Montagny, Montagny 1er Cru and Santenay. 
In 2017 we completed our estate with the 25 hectares of Château du Cray in Mercurey. In addition,  the development of our negociant activity allowed us to build several strong partnerships in 
the most renowned burgundy appellations. 

 

 

 
Chassagne-Montrachet  Premier Cru Morgeot 
 
Location and history: The Chassagne-Montrachet controlled appellation dates from 1937. It includes some plots in the 
neighboring village of Remigny which share the same soil conditions. 
At altitudes between 220 and 325 metres, the succession of rocks from the top down is first rauracien then callovien and 
finally argovien. The soil of the various « climats » (named plots with distinctive qualities) ranges from pebbly limestones, 
through marls, to sandy soils with a Jurassic basis.  
Grape variety: 100% Chardonnay 
 
Wine Making: Traditional fermentation (malolactic) in oak barrels (30% new casks). Maturation during 14 months in cellar 
for ageing, stored in barrels. 
 
Characteristics: Aromas of mayflower, acacia, and honeysuckle blend with verbena and hazelnut and in some cases toast or 
fresh butter. This wine boasts a profound minerality (flint). Age brings in notes of honey or ripe pear. Rounded and often 
opulent, its attack is instantaneous. On the palate, fleshiness is matched by mellowness, and both are equally persistent. 
Serving temperature: 12 to 14 °C 
 
Serving suggestions: Its opulence and power make it an ideal partner for delicate fine white meats such as poultry or veal in 
sauce. Fish, either in well-spiced couscous or in Asian dishes such as curries or stir-fries, are also well-suited. Salmon, in itself 
highly aromatic, harmonizes particularly well. The Premiers Crus will readily complement crawfish, lobster, or even cooked 
fattened goose liver (foie gras). 
 
GOOD FOR 5-15 years according to the vintage year. 
 


