Coteaux Bourguignons

Chardonnay

TASTING NOTES

Visual: Crystalline, pale yellow colour.

Nose: A bouquet of citrus notes, white-fleshed fruits and white flowers (acacia).
Palate: Supple, fruity and fresh, it is very appealing in the mouth.

WINE AND FOOD PAIRING

As an aperitif or to accompany dishes such as sushi, spring rolls, antipasti, tapas,
seafood pasta, grilled fish, white meats or mild cheeses.

For family occasions we typically serve it with “gougéres” (choux pastry with cheese).
Serving temperature: 10-12°C.

WINEMAKING AND MATURING

Grape variety: Chardonnay.

Vinification: Gentle pressing at low pressure to protect the quality of the juice.
Maturing: In temperature-controlled stainless steel tanks to preserve the fresh
aromatic charm.

THE TERROIR

Officially created in 2011, the appellation Coteaux Bourguignons forms a family
of red, white and rosé wines produced from all regions within Greater Bourgogne,
thus including the Auxerrois, the Cétes de Nuits and the Cdtes de Beaune, the Céte

Chalonnaise, the Maconnais and even into the Beaujolais region.
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