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VITICULTEUR A MEURSAULT

AUXEY-DURESSES

White wine / Chardonnay

The Vine

The soil is stony and of the marl-limestone type on a fairly steep slope. The
subsoil has numerous water veins which allow the vines to avoid water stress
in years of severe drought.

Tasting
Clear and bright, the light yellow color develops golden highlights. The nose
presents notes of citrus and subtle white flowers. The attack on the palate is

round and fresh with a beautiful mineral tension. Lingering finish on ripe
fruit and flint.

Service

Best consumed between 2 and 5 years (serve at 10 — 12°C)

BONHEUR

Food ans wine pairing

N DE BOURGOGHE
Very versatile, it goes well with fish in sauce as well as white meats. It AU SSES
is also ideal with Asian cuisine. ! LXEYDURE
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