
  

 

 

 

 

 

                      

 

 

 

 

 

 

 

A thin nose subtle and well 
open wine. Walls, peak 
floral fruit. Mouth 
concentrated. It is round 
and good balance. Pleasant 
wine. 

Located on the commune 
of Fuisse between 250 and 
300 meters altitude. Soils 
are argilo-limestone. 

Traditional Burgundy. The 
harvest is entirely manual, 
pneumatic pressing. Yeasts 
are indigenous in order to 
preserve the integrity of the 
terroir. 

The average age of the vines is 
40 years. The varietal is the 
Chardonnay. The average yield 
of these plots is approximately  
50 hl/hectacres. We produce 
approximately 15000 bottles 
every year. 

May be consumed as an 
appertif. Excellent when 
accompanied by fish and 
white meats with cream 
sauce.  

It can be consumed now 
but will keep for  3 to 6 
years. 


