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Working eight hectares on the incredibly steep slopes above the village of Arbin and Montmélian, Louis and Béatrice Magnin make 
some of the ultimate red and white wines in the Savoie, known in English as Savoy.  There is a regrettable general lack of knowledge 
about wines of this small region. It can be difficult to find examples of Mondeuse and Chignin Bergeron when shopping for wines, 
and often the examples that exist are underwhelming. Historically, the wines here have been made in a conservative fashion, valuing 
output over quality. It is not until recently that a group of vignerons have made an effort to show the great potential of Savoy's terroirs 
and cépages.

The Magnins have been at the forefront of this movement toward quality for many years now. They are working their excellently 
situated vineyards of old vines biodynamically. They also do a longer elevage of their wines than is typical in the region and are deter-
mined to produce wines with the ability to age beautifully over time. On our last visit, we were particularly smitten with their newest 
releases and encourage you to consider their potential.

Viticulture:

• Farming: Certified organic by Ecocert since 2012, practicing 
biodynamic since 2010

• Treatments: Copper sulfate only

• Ploughing: Annual ploughing to promote soil health

• Soils: Limestone-clay subsoils beneath limestone scree

• Vines: Trained in Guyot, Cordon de Royat, and Gobelet, all 
at 8,500 vines/ha.  Vines range from 15- over 100 years old.  
Domaine leased its youngest vines to a neighboring grower in 
2017.

• Yields:  Average 15 hl/ha, controlled through severe winter 
pruning and debudding

• Harvest: Entirely manual, usually in mid-late September

• Purchasing: Entirely estate fruit

Aging:

• Élevage: Wines age between 12 and 18 months in stain-
less-steel tanks, tronconic oak foudres, and neutral demi-muids.

• Lees: Wines remain on their fine lees for the duration of their 
élevages.

• Fining and Filtration: Bentonite fining, cross filtration

• Sulfur: Applied only at bottling, 45-60 mg/l total sulfur

Vinification:

• Fermentation: After partial destemming (varies by cuvée), red 
wines ferment spontaneously in stainless-steel tanks. Cuvaison 
lasts 2-3 weeks.

• Extraction: A combination of punchdowns and pumpovers, 
depending on the nature of the vintage

• Chaptalization and Acidification: None

• Pressing: Whole-cluster, direct pressing for white wines, 
pneumatic pressing for red wines

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation
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Chignin Bergeron

At a Glance:

• Appellation: AOC Vin de Savoie Cru Chignin Bergeron

• Encépagement: Roussanne (100%)

• Average Annual Production: 8,000 bottles

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 2.75 ha of vines 
on steeply sloped, south-facing parcels surrounding the village 
of Montmélian

• Soil Types and Compositions: Limestone-clay subsoils be-
neath limestone scree

• Vine Age, Training, and Density: Average vine age 30 years, 
trained in Guyot and Gobelet and planted at 8,500 vines/ha

• Average Yields: 30 hl/ha

• Average Harvest Date and Type: Manual, early-mid Septem-
ber

In The Glass:

The Chignin-Bergeron from Magnin is lively, slightly saline, very 
fine and persistent on the palate. It benefits from several years of 
aging which allows time for the wine to become less austere and 
more generous.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks.

• Pressing: Pneumatic, whole-cluster direct pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 15-18 months in stainless-steel tank

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, cross filtration

• Sulfur: Applied only at bottling; 45-60 mg/l total sulfur.
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Chignin Bergeron, Grand Orgue

At a Glance:

• Appellation: AOC Vin de Savoie Cru Chignin Bergeron

• Encépagement: Roussanne (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 14%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From two steeply 
sloped, south facing parcels of the estate's oldest Roussanne 
vines surrounding the village of Montmélian.  Both parcels total 
.55 ha

• Soil Types and Compositions: Limestone-clay subsoils be-
neath limestone scree

• Vine Age, Training, and Density: Trained in Guyot and Go-
belet, planted at 8,500 vines/ha. Average vine age is 50 years.

• Average Yields: 15 hl/ha

• Average Harvest Date and Type: Manual, early-mid Septem-
ber

In The Glass:

The Grand Orgue (or "Organ" as in the musical instrument) 
is the estate's prestige cuvée in white. Vinified similarly to the 
Chignin-Bergeron but from the estate's ripest fruit, the Grande 
Orgue is rounder and fatter, without giving up the discipline that 
makes these wines so compelling. Frequently reaching 13% alco-
hol without chaptalization, this élite wine is marked by notes of 
anise preceding a penetrating finish of bristling minerality.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks.

• Pressing: Pneumatic, whole-cluster direct pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 15-18 months in stainless-steel tank

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, cross filtration

• Sulfur: Applied only at bottling; 45-60 mg/l total sulfur.
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Roussette de Savoie

At a Glance:

• Appellation: AOC Roussette de Savoie

• Encépagement: Altesse (100%)

• Average Annual Production: 2,400 bottles

• Average Alcohol by Volume: 12.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From two steeply 
sloped, south-facing parcels in Arbin.  The primary parcel is 
known as Les Rochettes, and both plots total .7 ha.

• Soil Types and Compositions: Limestone-clay subsoils be-
neath limestone scree

• Vine Age, Training, and Density: Trained in Guyot and 
Cordon de Royat, planted at 8,500 vines/ha in 1972 and 2005. 
(Plot planted in 2005 leased to other grower in 2017)

• Average Yields: 25-40 hl/ha

• Average Harvest Date and Type: Manual, early-mid Septem-
ber

In The Glass:

The domaine's Roussette, from the autochthonous Altesse vari-
ety, presents a variety of flavors in each vintage.  Contant, though, 
are the signature aromas of honey, beeswax,and alpine flowers on 
the nose and the wine's palate.  These are often accompanied by 
moss, truffle, and apple.  The wine's density, which in richer vin-
tages can be reinforced by a few grams of residual sugar, is always 
balanced by a cutting acidity and prominent minerality.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks (2/3) and neutral 500-l barrels (1/3).

• Pressing: Pneumatic, whole-cluster direct pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank (2/3) and 
barrel (1/3) following alcoholic fermentation

• Élevage: 11 months in stainless-steel tanks (2/3) and neutral 
500-l barrels (1/3)

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, cross filtration

• Sulfur: Applied only at bottling; 45-60 mg/l total sulfur.
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Arbin Mondeuse

At a Glance:

• Appellation: AOC Vin de Savoie Arbin Mondeuse

• Encépagement: Mondeuse (100%)

• Average Annual Production: 12,000 bottles

• Average Alcohol by Volume: 12.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From numerous 
south-facing, steeply sloped parcels surrounding the village of 
Arbin, totalling approximately 4 ha

• Soil Types and Compositions: Limestone-clay subsoils be-
neath limestone scree

• Vine Age, Training, and Density: Trained in Cordon de 
Royat and planted at 8,500 vines/ha. Average vine age is 35 
years.

• Average Yields: 35 hl/ha

• Average Harvest Date and Type: Manual, early-mid Septem-
ber

In The Glass:

The village of Arbin is regarded as the best terroir for this ex-
pressive grape, and this village-level Mondeuse has a beautiful, 
almost irrestible freshness and liveliness. The fruit often leans 
toward fresh cherry and has wild notes of dried herbs and moun-
tain flowers and herbs, with a slight smokiness to the nose.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in stainless-steel tanks.  Cuvaison lasts 6-12 days.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 12 months in stainless-steel tanks, with a small por-
tion sometimes in neutral barrel.

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, cross filtration

• Sulfur: Applied only at bottling; 45-60 mg/l total sulfur.
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Arbin Mondeuse La Rouge

At a Glance:

• Appellation: AOC Vin de Savoie

• Encépagement: Mondeuse (100%)

• Average Annual Production: 4,000 bottles

• Average Alcohol by Volume: 12.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From parcels on red 
clay soils that predate Savoy's most recent period of glaciation.

• Soil Types and Compositions: Red, iron-rich limestone-clay 
subsoils beneath limestone scree

• Vine Age, Training, and Density: Trained in Cordon de 
Royat and Gobelet and planted at 8,500 vines/ha. Average vine 
age is 70 years.

• Average Yields: 15 hl/ha

• Average Harvest Date and Type: Manual, early-mid Septem-
ber

In The Glass:

Open and juicy without sacrificing its gravitas or structure, La 
Rouge is the most flattering of the trio of Mondeuse offered by 
the domaine. The nose is pointed, with a refreshing cherry fruit. 
It is open on the palate, and there is a slightly bitter stone-fruit 
note and a lively, fresh acidity. 

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in stainless-steel tanks.  Cuvaison lasts c. 14 days.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in foudre following 
alcoholic fermentation

• Élevage: 12 months in neutral 30-hl tronconic oak foudres

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, cross filtration

• Sulfur: Applied only at bottling; 45-60 mg/l total sulfur.
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Arbin Mondeuse Tout un Monde

At a Glance:

• Appellation: AOC Vin de Savoie

• Encépagement: Mondeuse (100%)

• Average Annual Production: 2,400 bottles

• Average Alcohol by Volume: 12.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From .7 ha of the 
estate's oldest vines 

• Soil Types and Compositions: Red, iron-rich limestone-clay 
subsoils beneath limestone scree

• Vine Age, Training, and Density: Trained in Gobelet and 
planted at 8,500 vines/ha. Vines were planted before 1912 by 
Louis Magnin's grandfather, also named Louis Magnin.

• Average Yields: 15 hl/ha

• Average Harvest Date and Type: Manual, early-mid Septem-
ber

In The Glass:

The domaine's century-old vines give a formidable density to this 
wine, with wild berry fruit and raspberry-like notes married to 
aromas and flacors of game and underbrush. The structure of this 
cuvée promises a long and rich life in the cellar and at the table. 
In short, this is a tour de force that shows the heights to which 
Mondeuse can rise.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in stainless-steel tanks.  Cuvaison lasts c. 14 days.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel following 
alcoholic fermentation

• Élevage: 18 months in neutral 500-l demi-muids

• Press Wine: Blended after pressing

• Fining and Filtration: Bentonite fining, cross filtration

• Sulfur: Applied only at bottling; 45-60 mg/l total sulfur.


