CHASSAGNE 1ER CRU MORGEOT
François PARENT
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(Source BIVB)

Cepage: Chardonnay 100%

Soils: Limestone
Harvesting: 100% by hand and sorting though of the fruit

Vinification: barrel fermentation and malo-lactic fermentation are followed by a 12 month ageing, racking and bottling.
Elevage: 12 months in oak barrels; 100% of which are new oaks; 

Tasting notes: Aromas of mayflower, acacia, and honeysuckle blend with verbena and hazelnut and in some cases toast or fresh butter. This wine boasts a profound minerality (flint). Age brings in notes of honey or ripe pear. Rounded and often opulent, its attack is instantaneous. On the palate, fleshiness is matched by mellowness, and both are equally persistent.
