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COMPOSITION - PRODUCTION
TERROIR : Limestone soils. 
GRAPE VARIETY : 100% Chardonnay 
VINIFICATION : Manual and mechanical harvest -
Direct pressing Settling -Low temperature
fermentation (15°C) - Maturing on total lees for
about 6 months.

TASTING
Under its bright colour, an aromatic palette with
gourmand aromas of yellow fruits. On the palate,
this Chardonnay will charm you with its sweetness,
lightness and fresh finish.
APPEARANCE : Pale yellow with golden reflections.
NOSE : Supple and round with notes of yellow
fruits.  
MOUTH : Light and fruity with a finish on the
freshness. 

SERVICE
FOOD & WINE PAIRINGS :  Aperitifs
SERVING TEMPERATURE : 11°-12° 
AGING POTENTIAL : 2 month after opening

This Chardonnay wine comes from plots of the Mâconnais region.
Benefiting from the same terroir as its neighbours, the Mâcon, it will
keep the typicity of our chardonnay from Southern Burgundy with
more lightness. . 
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