
Chardonnay 100%. Vin de France.
Harvest 2019: Beg of sept. Low yield
mainly due to the April frost : 30
hectoliters /ha.
Pneumatic press.
Fermentation in stainless steel at
17°C. Raking and then aging in 2000
liters barrels (4 months)
30% with malo-lactic fermentation.

Ripe Chardonnay (grapefruit and exotic
notes) but with freshness and a touch of
minerality. The ageing is well integrated
and give hint of nuts.


