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BOURGOGNE HAUTES COTES
DENUITS

Grape variety: 100 % Chardonnay
Servicing temperature: 10-12°

Ageing: 3-5ans

Plot

This vineyard has made a patient and courageous
recovery. Overlooking the coast ligelay
Gevrey-Chambertin to the Bois de Corton, the
Hautes Cotes de Nuits are steeped in wild beauty.

Vinification | Aging

This vineyard has made a patient and courageous
recovery. Overlooking the coast ligelay
Gevrey-Chambertin to the Bois de Corton, the
Hautes Cotes de Nuits are steeped in wild beauty.

Tasting

Our Bourgogne Hautes Cotes de nuits has a white
gold to pale gold colour. Hawthorn and honeysuckle
mingle with apple, lemon, white nettle and hazelnut.
On the palate, the wine is full-bodied, solid and

m well-balanced, with a slightly dashing side that is

easy to notice. This will help it to age well.
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