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Bourgogne Chardonnay

TTHE VINE &

Climates: Champs Gauthey, Les Riaux, Les Equinces, L'Orme,
Les Bergeries

Colour: White

Grape variety: Chardonnay
Vine age: an average of 19 years
Area:1ha 94 a24ca

Nature of the soil: Clay-limestone

THE WINE

Winemaking: Pressing then the wine is placed in 228 |
barrels to rest and stabilise. From then on, the alcoholic
and malolactic fermentations will give full expression to
the wines throughout the ageing process. Barrel ageing

BOURGOGNE COTE'DOF‘ extends over 11 months, then the wines are racked and
CHARDONNAY put in vats for 4 to 5 months to well prepare them for
bottling.

ABV:12.5%

Jrweph Pusal

Tasting: A precise nose of white and exotic fruits.
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