
The Bourgogne Chardonnay wine is 
produced on the clay-limestone soils 
of the villages of Santenay and Chas-
sagne Montrachet. This very fresh 
and aromatic wine is nice to drink 
very young. 

Bourgogne Chardonnay  

Characteristics 
Grape variety: Exclusively 15 years old Chardonnay vines 
Surface area: 0,78 ha 
Terroir: Quite rich clay-limestone soil  
Working method: Vines sown with grass- leaves thinned out 
Maturing: 8 month in French oak barrels 
Production: 3000 bottles/year 
Dress: Pale gold with green flashes 
Nose: Buttery nose with hints of toasted bread, quince and jasmine 
Mouth: Round and meaty, the light oakyness nicely blended with the fatness 
 Perfect served in aperitif, or with smoke ham, terrines, or white meats 


