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BROCHURE 
Comte Senard 

 

 
 

Tours and Wine Tasting Lunch at the Table d’Hôtes 
 

 
 

 
 

A Family Estate  
 

In 

 

Aloxe-Corton 
 

Open from Tuesday to Saturday 10am to 6pm 
 

Closed Sunday and Monday 
Annual closing from mid-December to late January 

  

 
 

Domaine Comte Senard – Wine Tasting Cellar & Table d’Hôtes 
Les Meix - 1 rue des Chaumes - 21420 Aloxe-Corton / Côte d’Or - France 

Tel: +33 (0)3 80 26 41 65 – Fax: +33 (0)3 80 26 45 99 
Web site: www.domainesenard.com / email: table@domainesenard.com 

Follow us on Facebook : @domainesenard & Instagram : domainesenard  
Siret : 380 720 227 00012 – APE : 513 J – 
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History of the Domaine 
 
Nestled in the heart of Burgundy vineyards, Domaine Comte Senard is located in the small village of Aloxe-Corton, famous for its 

fine wines and where vineyards have been cultivated for millennia. 
In 1857, Jules Senard, great-grandfather of Count Philippe Senard, created the Domaine's monopoly: 

The "Corton Clos des Meix". 
It is since that time the Clos des Meix, a climat of an area of 2.5ha, has been the Grand Cru Signature of the estate. 

Over the years, the acquisition of prestigious appellations such as Corton Paulands, Corton Bressandes, and Corton Clos du Roi 
has increased the reputation of Domaine Comte Senard, which currently covers 9ha. 

The Count Senard has presided over the destiny of the estate since 1971 and has personally managed the winemaking. 
His daughter Lorraine, who was able to confirm her talents as a winemaker, succeeded him in 2005, taking full charge of the estate 

in 2012. She draws inspiration from previous generations in order to preserve the “Corton Spirit”. 
 

An old cellar dating from the 13th century, built by the Benedictine monks of the abbey of Sainte-Marguerite, is located within the 
property. 

It has seen the aging of many wines over the centuries, including those of the estate. 
For practical reasons, the place of production left Aloxe-Corton in 1997 to settle in the new cellar in Ladoix-Serrigny at the 

beginning of 2012.  
Today, the head office of the Domaine remains in Aloxe-Corton where we welcome visitors and professionals for visits, tastings, 

and as well as lunches in the Table d’Hôtes. 
 

Domaine Comte Senard invites you to discover sublime wines of rare Appellations on the Hill of Corton. 
You can experience the wines in two different ways: either at the Table d'Hôtes with a lunch accompanied by a wine tasting during 

the meal, or at the Tasting Cellar located in the Domaine's shop, where passionate sommeliers offer you a warm welcome to 
present their prestigious range of red wines as well as some white wines. 

A short tour of the vineyards, followed by a visit to the Benedictine Cave of the 13th century will ensure your surprise and change 
of scenery in the heart of a secular heritage. 
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The Table d’Hôtes 
 

Open from Tuesday to Saturday, from late January to mid-December.  Closed evenings. 
From 11:30am to 1:30pm 
Reservations required 

Up to 25 people. 25+, please contact us. 
 

Taste Aloxe-Corton wines differently, in an original and fun way, happiness awaits you at the Table d'Hôtes Comte 
Senard. 

 
Next to the Wine Tasting Cellar, go down 3 steps to discover our Dining Room, with its warm and rustic atmosphere, 

located in the old stables of the Estate. 
Comfortably placed, you will have the opportunity to discover the wines of the Domain through 3 proposed packages: 

4 wines, 6 wines, or 6 Grands Crus. 
 

Emilie, Baptiste and Enzo, our three sommeliers, accompany you throughout your meal to share their passion for wine 
and are happy to comment on your tasting. 

 
A unique regional menu accompanies this tasting. 

For you, our sommeliers have selected an appetizer, a warm main course, and a plate of local cheeses in harmony with 
the chosen wines. 

 
At the end of the meal, do not miss the gourmet coffee and our delicious Gingerbread, made according to the Burgundy 

tradition. 
In order to keep an unforgettable memory of your visit, the wines tasted will be available for purchase in the wine shop. 
 

For further information about prices and other details, please consult our terms. 
 

           
©Armelle        ©Gilles Pudlowski 

                       ©E. Jolivet 
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Tour 
 

The “Clos des Meix” and the 13th Century Cave 
Available from Tuesday to Saturday, from late January to mid-December. 

Included in the tasting packages. 
Up to 25 people. 25+, please contact us. 

 
 
 

So that the memory of your visit is the most pleasant, our sommeliers will accompany you for a small stroll in the 
center of the vineyards on the Property and a tour in our Benedictine cellar of the 13th century. 

 
The Clos des Meix, a monopoly of the Domaine, is one of the great wines of the Corton Hill. 

With an area of 2.5ha, it sits majestically on the property and offers a breathtaking view of the vineyards of      
Pernand-Vergelesses and Savigny-les-Beaune. 

 
Under the Domaine's garden is one of the oldest cellars in Burgundy, built by Benedictine monks. You will discover an 

exceptional place adorned with beautiful secular vaults, a 
theater of many adventures throughout the centuries. 

 
For further information about prices and other details, please consult our terms. 
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