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HISTORY TERROIR TASTING

The grapes for this Beaune PEBBLY

Village come from two fine CLAY-LIMESTONE

plots: Les Aigrots village,

with stony soil, adjoining

the Beaune Premier Cru 5

of the same name; and ")

Les Prévoles, a plot with

deeper soil, neighbouring

Les Tuvilains. A rare ap- St
< pellation, as most Beaune \A | y e )
5 wines are red and made A
N from Pinot Noi Ss<*
U rom Pinot Noir.
5 SERVE AT STARTERS,
I St 12°-14°C FISH TERRINES,
om 5% GRILLED FISH OR
w FISH IN A LIGHT
a SAUCE, WHITE
= SLOPE MEAT
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DOMAINE BOUCHARD PERE & FILS

4

CHARDONNAY

——

LIMITED CELLARING
270 3 YEARS
AND MORE

EXPOSURE

EAST / SOUTH-EAST

VITICULTURE

&

CERTIFIED ORGANIC

As from the
2025 vintage

VINEYARD AREA

BEAUNE VILLAGE
13 ha

BEAUNE VILLAGE
ESTATE

1.97 ha

KNOW-HOW

HARVEST: Hand picking, in
small 13-kg crates. Careful
manual sorting of each bunch.

WINEMAKING: Pressing
takes place in two stages:
draining of the free-run juice,
followed by a two-hour press
cycle.

BARREL AGEING:8 to 10
months in French oak barrels,
with up to 10% of them new
depending on the vintage,
then 2 to 3 months in stain-
less steel.

BOTTLE AGEING: Our un-

derground cellars in Savig-
ny-Lés-Beaune provide nat-
ural ambient conditions that
are ideally suited to the ageing
of our wines.




