La Burgondie

Mercurey

TASTING NOTES

Visual: Golden colour with green glints.

Nose: A bouquet of white flowers (acacia, hawthorn) along with notes of almonds
and spice (cinnamon, pepper).

Palate: Flavourful, elegant and well-structured in the mouth with a fine 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 scallops and Burgundy truffles.
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

The village of Mercurey is situated in the heart of the Céte Chalonnaise and is one
of the largest winegrowing appellations of Burgundy. The vines grow at altitudes
between 230 and 320 metres in limestone-marl soils on slopes facing the midday
sun. Mercurey benefits from cooler climatic conditions than the Céte de Beaune,
thus ripening is later but cellaring potential is very good.
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La Burgondic

DID YOU KNOW?

Although it was first declared an appellation in 1923, the
origins of Mercurey lie much further back in history. In
fact it was the Romans who planted the first vines in the
area. They also built a temple dedicated to Mercury, who, in
addition to his role as the messenger of the gods of ancient
Rome, was also the god of commerce and travel.
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