La Burgondie

Givry

TASTING NOTES

Visual: Golden colour.

Nose: Aromas of white and yellow-fleshed fruit with nuances of lemon.
Palate: Straightforward and well-balanced with a mineral finish.

WINE AND FOOD PAIRING

As an aperitif or to accompany dishes such as sushi, maki, spring rolls, paella,
shellfish, fish, white meats, vegetable dishes or mild cheeses.

For family occasions we typically setve it with firm-textured cheeses such as Saint-
Nectaire or Cantal.

Serving temperature: 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 bring out the aromatic
expression and partially in barrels to enhance structure and complexity.

THE TERROIR

In the heart of Burgundy the vineyards of Givry spread across the communes of
Givry, Dracy-le-Fort and Jambles in the Céte Chalonnaise. The vines grow at
altitudes between 240 and 280 metres in chalky-clay soils on slopes facing east/
south-east.
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b= DID YOU KNOW?

The Givry appellation was given official AOC status in February 1946. It had
already been considered the main winegrowing commune

Givry

Aipellation d Origine Contrilée

of the Céte Chalonnaise for a long time but Givry already
enjoyed an excellent reputation in the Middle Ages. It
is also said that that King Henri IV chose this wine as
his favourite. Givry vineyards are mostly planted with
Pinot Noir grapes for the red wine (220 hectares) while
Chardonnay has only 45 hectares to produce white wine.
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