BOURGOGNE CHARDONNAY

CEPAGE : Chardonnay 
AREA 2  hectares
SOIL : Limestone/Clay 
AGE OF THE VINE : Planted in 1957 and 2019 
Pruning: 90 % GUYOT  and 10% Royat
CULTURAL METHOD : The culture of the vineyard is traditional, with careful Human Intervention, focused on observation and sustainability principles. Selective pruning to optimize yield and vigour, along with drastic crown suckering, adapted leaf pulling, green harvest when needed, and ploughing of the soils. 
100% Manual harvesting
vinification and elevage
The clusters of grapes arrive at the winery in small cases, and in air-conditioned trucks. They are sorted manually then pressed They are put in vats under themo regulation where first occurs the alcohol fermentation. 
Maturing is done during 10 to 12 months, 50% in vats and 50%  in oak barrels (10% new barrels).No batonnage.

Tasting note
An attractive nose of citrus, floral and white fleshed fruit aromas. Round palate and nice flavors. Clean, dry and midly finish.
