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The vineyard of Beaune is planted almost exclusively on
sloping terrain. The hills face east-southeast and the
soil consists mainly of brown limestone, mixed in places
with clay or sand. ————

Grape Vartely

100% Chardonnay

Tasting Note

Colour White gold with green tints, limpid and brilliant.

Nose The nose ends with a touch of lemon and floral aromas.

Palate In the mouth, there are touches of ripe fruit. The wine 1s fresh, with plenty
of liveliness.

Ageing This wine will reach the height of its development after five to ten years

Service Should be served al a temperature of aboul 12 to 14°C (63 to 57F).

FOOCl Pairing

May be reserved for fish and coohed shellfish, fine charculerte, for timbales, pies and warm pates.
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