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•  N
orthernm

ost w
ine region of France

•  Subzones: M
ontage de Reim

s, Vallée de la M
arne, C

ôte des Blancs, C
ôtes 

de Sézanne, Aube
•  C

halky soils perfect for digging cool, hum
id underground cellars

•  O
nly region to allow

 blending in red w
ine to m

ake rosé
•  N

onvintage w
ines m

ust age 15 m
onths in bottle, including one year on 

lees before release
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» C
hablisien

•  K
im

m
eridgian lim

estone soil w
ith high fossil content

•  N
orthernm

ost district of Burgundy; closer to C
ham

pagne than to 
C

ôte d’O
r

•  Frequently subject to hail, frost, and other inclem
ent conditions

•  Seven grands crus and 40 prem
iers crus

» C
ôte d’O

r
•  Roughly 25 m

iles long by 3 m
iles w

ide
•  Prim

arily east- and southeast-facing slopes of m
arl and lim

estone
•  C

ontinental clim
ate w

ith oceanic influence; hail and frost risk
•  W

ines range from
 regional (Bourgogne AO

C
) to village-level  

(e.g., Volnay) to prem
ier cru to grand cru (32 clim

ats in C
ôte d’O

r)
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•  C
lim

ate ranges from
 oceanic near Atlantic to m

ore 
continental inland

•  50 appellations w
ith diverse soil types: tu�eau, lim

estone, 
schist, etc.

•  Spring frost hazard
•  W

ines w
ith relatively high acidity

•  H
otbed of organic farm

ing and natural w
inem

aking
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•  Strong G
erm

anic in�uence in culture, cuisine, 
and grape varieties

•  �
ree appellations: C

rém
ant d’Alsace, Alsace, 

Alsace G
rand Cru

•  Variety of soil types: granite, sandstone, 
volcanic, lim

estone, schist...
•  90%

 w
hite w

ine
•  Situated betw

een Vosges M
ountains and 

R
hine R

iver
•  D

ry, sunny clim
ate thanks to rain shadow

 
e�ect of Vosges

O
riginal m

ap artw
ork by W

ine Folly


