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About the appellation...

The Maranges appellation is the link between the Côte-d’Or and 
the Saône-et-Loire. Located at the southern tip of the Côte de 
Beaune, Les Maranges includes 7 communes.

100% Pinot Noir

After being harvested by hand, the grapes are destemmed and 
placed in stainless steel tanks for pre-fermentation maceration. 
The wine is vinified in vats. Aging takes place in oak barrels.

Complex, deep and with well-defined characters, this Maranges 
offers a brilliant ruby ​​color. The nose focuses on red fruits with 
spicy fragrances. The mouth is lined with fat and peppery flavors. 
Very present thanks to its warm tannins.

Poultry, red meats, grilled ribs or even braised pork are dishes that 
prefer wines with a beautiful aromatic strength.

Serve between 14 and 16°C.

Founded in 1935 by Antoine Clavelier, Maison Clavelier was acquiered in 2001 by 
Henri-Noël and Isabelle Thomas. Animated by their passion for wine, they combine 
art and tradition with respect for the terroirs to offer the palates of connoisseurs the 
greatest wines of Burgundy. 
In 2020 and after several years at the head of the Maison and Domaine Clavelier, 
Isabelle Thomas handed over this 2.8 hectare estate to her son Paul to ensure its 
continuity.


