
CRIOTS BATARD MONTRACHET GRAND CRU 

Criots Bâtard is the only Montrachet Grand 
Cru located exclusively in Chassagne Mon-
trachet  
Situated at the bottom of The Bâtard and  the 
Montrachet, it produces one of the most fa-
mous and tasty  Chardonnay wine in the 
world. 

Characteristics 
Grape variety: Exclusively 30 years old Chardonnay vines 
Surface area: 0,60 ha 
Terroir:  Clay-limestone soil  
Working method: Vines sown with grass- leaves thinned out 
Maturing: 8 month in French oak barrels- 90% new oak 
Production: 3000 bottles/year 
Dress: Clear and crystalline, with emerald green flashes 
Nose: Acacia blossom, with a hint of toasted bread 
Mouth: Very delicate and powerful in the same time. On the palate, flavours of honey, passion 
fruits and grilled almonds. This wine has an ample and full palate: it is a Grand Cru 
 Ideal served with grilled Foie Gras, flambéed lobsters, grilled small red mullets or pike Quenelles. 


