La Burgondie

Rully

TASTING NOTES

Visual: Golden colour with green glints.

Nose: A bouquet of white flowers (acacia, honeysuckle) alongside white and
yellow-fleshed fruit.

Palate: Straightforward and refreshing in the mouth with a honeyed 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 mlld cheeses.

For family occasions we typically serve it with an Epoisses tart.

Setving 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 batrels to enhance structure and complexity.

THE TERROIR

The vineyards of Rully are located in the northern tip of the Céte Chalonnaise and
cover 334 hectares on soils similar to those of the Cote de Beaune. 226 hectares
produce white wine from Chardonnay and 118 hectares produce red wine from
Pinot Noir; the white wines are well-known while the often overlooked red wines are
surprising. Planted at altitudes between 230 and 300 metres and forming the outline
of a bean, the vineyards benefit from brown or calcareous soils with low clay content

(soils for Pinot Noir) and chalky-clay soils (good for Chardonnay).
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DID YOU KNOW?
The ancient village of Rully (pronounced “thooey” to rhyme with Louis)
dominates the plain of the Saéne. Its imposing medieval
castle has belonged to the same family for 6 centuries and ™ E
its church is renowned for the elegant bell tower. These =

landmarks, along with the flower-filled balconies of the ﬁ'l'
stone houses, combine to make a fine example of the

villages of the Céte Chalonnaise where vines share the =
landscape with fields and forests.
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