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Bourgogne Chardonnay

White wine / Chardonnay

The Vine

The nature of the soil is marly limestone. These are deep white soils from which
the Chardonnay vineyards will search very deep to express a beautiful complexity
for a regional appellation.

UNIER BONHEUR

Tasting
Clear and brilliant, with a beautiful pale gold color. The nose releases aromas of

white fruits and a touch of vanilla. Both lively and aromatic, its fruit remains
round and persistent on the finish.

Service

To drink young during the first 3 years in the bottle during which it offers all
its aromas and freshness. Serving temperature: 10 to 12°C

VIN DE BOUR

Food ans wine pairing BOURGOGNE
CHARDONNAY

It can be appreciated on its own, as an aperitif, as an accompaniment to cold ?
terrines or even with shellfish and seafood. . aiay QW%«
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