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At each step, uncompromising quality. Only the best for excellence lovers. Our

signature for over 250 years.

Varietal

100% Chardonnay.

Tasting notes

Colour: Very clear, bright yellow gold with green tinges.  

Nose: Open and floral, hinting on fresh fruits and honey notes. 

Palate: Aromatic and tangy in the mouth, with a neat attack revealing citrus notes. The

wine is long-lasting and fat with candied fruits and vanilla flavours. 

Food and wine pairing

Bourgogne blanc is the perfect choice for aperitifs. During a meal, try it with a hors

d'oeuvre of cold cuts or fish.

Serving suggestions

Ideally serve between 13°C and 14°C / 55°F - 57°F

Ageing potential

8 years

Origins

A regional appellation grown throughout the wine-growing area of Burgundy. The

Bourgogne blanc appellation covers approximately 1000 hectares. Throughout the

wine-growing area, there are multiple terroirs which allow a wide range of aromas in the

wines. Depending on its origin, a Bourgogne Chardonnay will taste either of flint, fresh

butter or acacia flower. This is why our viniculturist plays a very important part in

selecting the grapes, because he is the one responsible for expressing the Chardonnay the

we want it, in the respect of the House's know-how.

Vinification and maturing

Once in the winery, the grapes in whole bunches were delicately pressed for a long time

in order to get a juice of perfect quality and prevent unwanted aromas in the wine. The

must was then cooled down and put to settle for 24 to 48 hours; this operation is crutial

in our search for aromatic pureness. Once we got rid of the unwanted particules in the

juice, it was brought back to a temperature of 16-18°C (61-64°F) to allow begining of

the alcoholic fermentation thanks to the yeasts naturally present on the grapes. We really

paid attention in setting the temperature for it would bring out the fruitiness and

freshness of Chardonnay.

The wine was finally aged on fine lees for 11 months partly in stainless steel tanks,

partly in french oak barrels. With a view of getting a fresh wine with subtle woody notes,

we chose this ageing process, which we combined with the use of barrel that underwent

a long toast at low temperatures.
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Vintage : 2014

After three years of low yields, this vintage marks the return to normal, although there

were a few disparities in some areas. In the springtime, it looked like being an early

vintage and the vines profited from the hot and dry weather, synonymous with abundant

harvest and healthy vines. Nonetheless, the harvest was affected in some places by

shatter (flower abortion). During summer, the Bourgogne winegrowing region was hit by

violent hailstorms. Damage was very considerable in some places, particularly in certain

appellations on the Côte de Beaune and around the village of Lugny. For some of these

vineyards, this was the second or even third consecutive year they were suffering this

way, seeing their hopes of a good harvest destroyed in a matter of moments. In summer,

the sun appeared to have gone on vacation elsewhere, and the advance gained was soon

lost. However, despite the wet and chilly weather, maturation began to gather pace at the

end of August. The sun returned along with a northerly wind during the first few days of

September, providing ideal conditions for optimum ripening and ensuring the grapes

remain in good health. The Bourgogne winegrowing region, like France's other

winegrowing regions, experienced a few pockets of sour rot. But this occasional

phenomenon was localized and was an exception in an otherwise very healthy year. The

harvest began in mid-September, in the sunshine and in good humor. The grapes brought

into the wineries were ripe, healthy and aromatic, and promising wonderful cuvées…
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