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MEURSAULT

Vieilles Vignes

Grape variety: Chardonnay

Surface area: O ha 50 ares

Lieu-dit: Les Malpoiriers, Les Pellans (Meursault)
Soil: Clay-limestone

Age of the vines: 1935 and 1930

Harvests: The grapes are harvested by hand and sorted
if required.

Ageing: The wineis aged onits lees for 12 months in oak
barrels (20% new oak).

Service temperature: 12-14 °C
Tasting notes: An elegant and fulbodied wine with
delicate buttery, brioche notes and saline on the end

palate.

Food & wine pairing: Shellfish, fish, white meats, foie
gras and cheeses.

Consumption: 1 to 10 years

Charfons > ™ A Wﬁ B2 ey Les Cras ™
Les Grands % / ) A
rons (j?‘& A
L Vilage D f Le Cromin Les
= / (2]

Plures
)

3 G
r iBane Dessus >~ Les Les Peutes
Vignes

Gagnes la Barre O
H‘F‘@ % % %
Au Village [ | ’%e@ "f’% ﬁ% ch
(23 &
@
-
% / |\ e 2 %
o )
frs L =8 ¥

.‘ Bs ] Corbins
1 5 ’ En %%» ] En
il Ia Barre @/ LesCriots Ma{causse
U es



