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Bourgogne
Chardonnay

This plot was planted in the 1980s on the outskirts of the village
of Santenay, on marly/sandy soil. Sustainably grown, the vines are
pruned in Guyot Poussard.

e erniiione After being handpicked, the harvest is lightly crushed then pressed

JERO RE FORN in a pneumatic press. . The juice is then allowed to settle and placed

L by gravity in French oak barrels to ferment with indigenous yeasts.

B After aging in barrels for 10 months (10% of new oak barrels), the
ourgogne wine is placed in vat for a month and is bottled at the estate.

Chardonnay

This wine is elegant, fruity and fresh. Ideal as an aperitif or paired
with cold meats.
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