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Cépage : Chardonnay
Type de sol : argilo-calcaire

Mode de vinification et d'élevage :

Fermentation en f(ts de chéne (5% de flts neufs / 95% de
fats de 1, 2,3,4 et 5 ans). Elevage sur lies fines pendant 8
mois en flts suivi de 3 mois en cuves.

Dégustation :

Au doré doux de la robe répond un parfum de printemps :
tilleul en fleur, primevéeres des champs. D’entrée, il capte
les papilles par sa matiere tonique a la finale seche. Sa
longueur est au niveau d'un village. Il peut déja vous
apporter beaucoup de plaisir.

A servir: de 2024 a 2029 a 13~15C°

'.,:w.;a'u BALRR, AN ‘L_".,..V.-Vl ;
el
=3 ) % v i‘- t
a0 }
A P ?fﬂ - B B
e o e o
m—a D M ey St
= — b B e 4
" i r:;"
! - ll By o 2 o
!a__“’ ~'l_ : A l—._-u——'
:,‘ dmran !,.::—-r n— . qf‘-bl?_j".f:'
e i L3 ‘,. L Wi [P .
lf“’:_d._ u-;:- - rl—"' - -
A B >
' a X 1 wlall =
i .}""l‘“;"- f'_“_h”wf s B
e e 1 ‘ | " = - “E" s
| ‘\ h‘,- o o ;«_P_
AT N "_‘ G T .111 tr[ o
A b O e
ﬂ b Ay pe=tons le“ - =
L~} = T e
o Ve ¢ SN
"
2F 1 .j
| e AT

Grape Varietal: Chardonnay
Type of soil: clay and limestone

Winemaking:

100% Barrel fermentation (5% new oak barrels / 95%
barrels aged 1 and up to 5 years). Maturing on fine lees for
8 months in barrel and 3 months in tank.

Tasting Note:

To the soft, golden hues matches the scent of Spring: linden
trees in flower and primroses in the field. From the outset,
the wine captures your tastebuds with its soothing body and
dry finish. This wine has the length of a village wine, and
can already bring you a great deal of pleasure.

To be served: from 2024 until 2029 at 13~15C°
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