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Acreage 0.5404 hectares 

Age of vines 15 years 

Variety Chardonnay 

Soil - exposure 
Clay soil; vines located exclusively in the plain of 
Pommard 

Cultivation Guyot" pruning –  reasoned viticulture 

Harvesting 
Hand-picked; green harvesting, if needed; sorting, if 
necessary 

Vinification 
Whole harvest pressing; maturation in oak barrels for 
12 months –  25% new barrels 

Average laying down 
time 1 to 6 years 

Serving temperature 8– 12°C 

Food and wine pairing 
Oysters, mussels, charcuterie, Gruyère, goat cheese, 
red fruit desserts, apple pie 
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