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Bourgogne Hautes Cotes de Beaune, 2023
TERROIR

The land on which this vineyard sits is clay-limestone with a very gentle slope, as we are located on the top
of the hill overlooking the village.

SITUATION

The plot is located on the plateau overlooking the Rhone Valley and the village of Savigny-les-Beaune. It is a
vineyard with a unique characteristic, as two grape varieties were introduced during its planting: 70%
Chardonnay and 30% Pinot Blanc.

IN THE VINES

We have always worked the soils of this terroir mechanically, without the use of chemical herbicides.
Depending on the year, leaf thinning may take place to guarantee optimal grape quality. As with the rest of
the estate, the harvest is done by hand, with the grapes brought into crates to avoid excessive crushing.

Grape varieties: 70% Chardonnay / 30% Pinot Blanc - Vineyard area: 1.68 ha - Average age of vines: 50 years
Yield: 60 hL/ha

VINIFICATION & AGING

VINIFICATION

Once harvested, the grapes are taken to the winery. They are then pressed, and the resulting juice is cooled
to facilitate settling of the lees. Alcoholic fermentation then begins, which can be completed in barrels in our
cellars.

AGEING

Its aging process will last approximately 10 months, with, depending on the year, part in vats and part in
barrels, or the entire process in barrels with an addition of 15% new barrels. All our wines are aged in barrels
until racking for bottling.

SERVICE

You can start opening this wine quite quickly because the presence of Pinot Blanc gives it a certain
roundness, but there's no need to rush because it's a wine that evolves very well and, under good
conditions, will surprise you with the longevity of its freshness. The serving temperature is between 14°C

and 16°C

FOOD AND WINE PAIRING

To be enjoyed with friends or a simple meal, but will also stand up to more complex dishes.

Alcohol content: 13.5 % vol. - Residual sugar: 0 g/l
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Alcohol abuse is dangerous for your health, consume with moderation.





