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Appellation: VDF

Vintage: 2023

Alcohol: 13%

Grape varieties: 100% Chardonnay

Terroir: Clay and limestone.

Vinification methods: Directly pressed / Cold seetling /
Fermentation at controlled temperature then malolactiv
fermentation on fine lees.

Maturing: In tanks on fine lees with regular stirring.

Tasting notes:

Brilliant light colour.

Fresh on the nose with hints of yellow fruits, pineapple
amongst others.

Lemony finish and a light fresh taste of butter.

Pairing:
As an apéritif, with white meats and soft cheeses...

Recommendations:
Serve between 10 et 12°C
Aging potential: At least 5 years.
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