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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

Color: crystal-clear gold tinged with green highlights.

Nose: open, with notes of white blossoms, white-fleshed fruits and hazelnuts

Mouth : frank and full attak, with citrus flavours. Lively mouthfeel, longlasting with

acacia blossom 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

Havest date: September 2nd -> 10th

Once in the winery, the grapes were delicately pressed in whole bunches 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 36 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 10 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 barrels (of which 10%

were new) that underwent a long toast at low temperatures.
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Vintage : 2015

This vintage stands out thanks to a winning combination: grapes with optimum maturity

and great sanitary conditions.

Winter went by with a quite mild weather and spring wasn't long to settle as

temperatures rocketed remarkably. And temperatures continued to heighten until the end

of August along with a supplementary amount of sunshine in June and July. In these

exceptional conditions, everything moved very fast. The flowering took place quick and

early in June, and the grapes began to ripen in the first two weeks of July. The only fly in

the ointment is the dryness the vineyard suffered, which caused some damage: some

leaves and berries were scorched and some millerandage was observed on the Pinot

Noir. So, these phenomenon lessened somewhat the yields in the Côte de Nuits and Côte

de Beaune.

Luckily, the great sanitary conditions in the vineyard allowed us to settle the harvest date

with the best maturity as a single target. It also allowed us to keep more whole bunches

during the vinifications which will give wines with greater complexity. White wines are

very rich and expressive, with white fruits notes and a great aromatic pureness.

All in all, 2015 is already a scrumptious vintage!
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