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Alcohol abuse is bad for your health; you must drink responsibly. 

 

Armelle and Bernard RION, associated with their daughters Nelly, Mélissa, Alice 

and her husband Louis, are working on 8 hectares, mostly on Côte de Nuits. In 

the vineyard and in the wine making, the RION family works traditionally using 

the knowledge of the past generations. Since 2019, Domaine Armelle et Bernard 

Rion is certified “Environmental High Value” level 3. 

AOC Côteaux Bourguignons Chardonnay 

« Magnatum » 

White wine made from Chardonnay grapes. 

This is a tiny vineyard (0.12 hectare) in the heart of the “Côte de Nuits” which produces 

every year few hundred bottles of upper quality white wine.  

This vineyard is hundred-years-old and its roots are so deeply implanted in the ground 

that it is actually an incomparable wine. For this field and for each vineyard of the 

Domaine, the family RION makes a sustainable and rational agriculture without 

insecticide and herbicide. 

After the hand-picking, we press directly the grapes. The wine will age in oak barrels 

during 15 to 18 months (50% new oak barrels) which guarantees a good ageing. 

We will appreciate its delicate aromas of white flowers and spices and a hint of toffee and 

honey. It is a rich and round white wine. To be served for aperitive with foie gras or with 

a little piece of “Comté”. It could also supplement fish or white meats. 

Ageing 

potential: To be enjoyed after 4 to 6 years. 

 

 


