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Vins de Bourgogne

The legendary little knight character that appears on our bottles and on all our branding truly captures the essence 
of La Burgondie. Courageous, confident and loyal. We are a forward-thinking, like-minded group of individuals 
who are fiercely proud of our Burgundian roots, our beautiful region and our wines. Passion, solidarity and 
centuries of expertise has brought us together in a collective effort to bring you the best that our beautiful region has 
to offer. Our wines, produced using environmentally friendly farming methods, are evocative of our hard-working 
co-operative-winemaker families who give their all, and have done so for generations. It’s our way of life in a glass.

FINELY-CUT AND FLAVOURFUL DRY WHITE WINE

Mâcon-Villages 
Chardonnay
TASTING NOTES
Visual: Limpid, golden-yellow colour.
Nose: A bouquet of citrus, flowers and white-fleshed fruits along with hints of almonds.
Palate: Finely-cut and appealing,  it is refreshing in the mouth with an elegant finish.

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 Bresse chicken and cream sauce. 
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
The Mâconnais area is located in the Saône-et-Loire, in southern Burgundy, where 
we find the landmark rocks of Solutré and Vergisson. It spreads from east to west 
over nearly 40 km from the eastern edge of the Massif Central to the Saône River. 
From north to south it runs from the city of Tournus into the Beaujolais region. The 
Mâconnais hills form a set of inclines separated by parallel faults and facing north/
north-east or south/south-west. Chardonnay wines for cellaring come from brown 
limestone or chalky soils and rendzine terrains. The siliceous, clay or sandy soils, 
often mixed with flat sandstone pebbles, favour the earlier drinking Chardonnay.

DID YOU KNOW?
In this part of southern Burgundy, the vines form a part of a busy landscape of little 
hills and valleys that look as though they have been painted in water colours. This 
charming landscape was celebrated by the poet Lamartine, 
one of its native sons. The town of Mâcon maintains very 
close connections with this serene, cheerful, vineyard 
landscape and its traditions. White wines from Mâcon have 
been AOC accredited since 1937 and those grown in the 
arrondissement of Mâcon and its 11 adjacent communes 
are entitled to the appellation Mâcon-Villages.
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