COTE DE BEAUNE - BLANC

N

BOURGOGNE CHARDONNAY * KNOW-HOW

Regional appellation HARVEST: Hand picking, in

small 13-kg crates. Careful

S manual sorting of each bunch.
WINEMAKING: Pressing
takes place in two stages:

draining of the free-run juice,

LIMITED CELLARING followed by a two-hour press

2 T0 3 YEARS
AND MORE cycle.
HISTORY TASTING BARREL AGEING:7 to 8
months in French oak barrels,
This white Burgundy is ' BOURGOGNE with up to 10% of them new
made from a special se- depending on the vintage,
lection of 100% 1|:hen 2 tlo 3 months in stain-
Chardonnay grapes, _ ess steel.
sourced mainly from the Cdablis
. , . ‘ BOTTLE AGEING: Our un-
Cote dO_r and the Cote derground cellars in Savig-
Chalon_nalse. ) ny-Les-Beaune provide nat-
A true introduction to Bur- DIJON ural ambient conditions that
undy’s great white grape ' ' i
gunay's g grap ATE OF NUTTR are |deal_ly suited to the ageing
variety, it envelops the ) of our wines.
fruit with great elegance. A COTE DI BEAUNE
A wine to enjoy in good Sso
company, perfect as an | gepyear SNAILS, SEAFOOD, Cére Chalenmaise
aperitif. 10°-12°C FRIED FISH.
Aldcammais
TERROIR

CLAY-LIMESTONE

VINEYARD AREA

B 5 BOURGOGNE
: A—
') CHARDONNAY

971 ha

DOMAINE BOUCHARD PERE & FILS



