CORTON Grand Cru Blanc
François PARENT
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CORTON

GRAND CRU
APPELLATION CORTON GRAND GRU CONTROLEE

MIS EN BOUTEILLE PAR
FRANGOIS PARENT, A BEAUNE, COTE-D'OR, FRANCE

13 0/0 VO] PRODUCE OF FRANCE - GRAND VIN DE BOURGOGNE 750 m!

Contains Sulphites - L G




Situated almost on the border between the Côte de Nuits and the Côte de Beaune, and at altitudes between 280 and 330 metres, much of the Corton-Charlemagne appellation faces south-west (which is uncommon in these parts). The Hill of Corton, high and rounded, has vineyards on three sides corresponding to the three villages of Aloxe-Corton (Climat: Le Charlemagne), Pernand-Vergelesses (Climat: En Charlemagne) and Ladoix-Serrigny (Climats: part or all of Pougets, Corton, Languettes). These vineyards were a gift of the Emperor Charlemagne to the religious community of Saint-Andoche de Saulieu in the year 775. It remained in their possession for a thousand years, and today still celebrates, at least in name, their illustrious benefactor. The appellation is made up of two " Climats ", Charlemagne and En Charlemagne, plus some neighbouring plots. Unlike the Corton appellation, the name of the " Climat " is not mentioned on the label. Its Grand Cru appellation dates from July 31, 1937.. (Source BIVB)

Cepage: Chardonnay 100%

Soils: Clay and 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: When young, Corton-Charlemagne is pale gold in colour with green highlights. As it ages, the colour shifts towards yellow or amber. The bouquet, delicate in the extreme, features buttery notes of baked apple, citrus fruits, pineapple, lime, bracken, juniper, cinnamon, and flint. Honeyed notes are frequently present.
