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The Terroir:
4Ha vineyard located in the village of Prissé on a hillside. Clay-limestone soils on rocky subsoils.

Viticulture / Winemaking:

Pellicular maceration for few hours. Pressing, fermentation as long as possible with control of
temperatures between 16 and 18°C.

Tasting Note:

Color Clear, glossy with a beautiful green dappled golden colour

Nose Chardonnay

Palate Fruity, fleshy, round, harmonious yet dry with aromas of acacias and exotic fruit

Food Pairing  Asparagus, grilled fish, white meat, seafood gratin, goat cheese

Product Information:

Winemaker: M. Triboulet Alc/Vol: 13,0%
Region: Bourgogne Ageing Potential: 5 years
Type: White Wine Enjoyed best in: 2019

Blend: Chardonnay Service temp: 10-13°C



