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CHARDONNAY
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.::..:Hl:lu'-n L v'r:-r'_ ‘.' s
— |
e B )
ety Fudel !,l"ﬂ “-h B
wn e ) e - “ ey o
e 1 i 'EI.. -
-t I FEEEY S h.,...l-"" n:':;é::' %
B | ! —
ampyma .,_.-:J-lﬂ' e -l.;f-h!.:"_“! l-:_:?':
@ L jom Pca— [ Sy -
b T ey L ST
: [ Wik .'k t = *
= K g -
el 1}\\1'1:!1‘":’{;“?_:* A |
g _11 ""‘{ ié. “._."‘.
P e "_ 3 Jl’rl . p-"""— e
Ll :.t'g‘-' : B
| L KRS =
niZe ':: \ ) 1.5‘ i =
-_'. '-.fgﬂ i J‘
2F 1 &
e vl "r‘ a .
- H N /
xS - I-' (T
e Ao _m - [
e = |

Cépage : Chardonnay
Type de sol : argilo-calcaire

Mode de vinification et d'élevage :

Fermentation en f(its de chéne (5% de flts neufs / 95% de
fats de 1, 2,3,4 et 5 ans). Elevage sur lies fines pendant 8
mois en flts suivi de 3 mois en cuves.

Dégustation :

Un jaune pur au bel éclat libere un parfum floral de
primevere. Le printemps est dans le verre! L'attaque st
fine, texture autour d’une saveur d’agrumes a la finale
incisive. De quoi trancher le saucisson de I'apéritif.

A servir : de 2022 a 2027 a 13~15C°

Grape Varietal: Chardonnay
Type of soil: clay and limestone

Winemaking:

100% Barrel fermentation (5% new oak barrels / 95%
barrels aged 1 and up to 5 years). Maturing on fine lees for
8 months in barrel and 3 months in tank.

Tasting Note:

A bright yellow hue giving off floral notes of primrose. A
sense of springtime in a glass! Upon tasting, the initial
attack is precise, with citrus flavours coming though
towards the end. A wine that would be pefectly
accompanied by a slice a salami.

To be served: from 2022 until 2027 at 13~15C°
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