CLOS CACHET

DOMAINE CONFURON-GINDRE
Bourgogne Chardonnay

2021
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Provenance: Grape Variety:
Burgundy 100& Chardonnay
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Pairing: Serving:

Cheese, white meats, fish, and Temperature: 12°C
seafood.

Vineyard Cultivation:

Domaine Confuron-Gindre was established six generations ago

in Vosne-Romanée and is located on Rue de La Tache. Frangois
Confuron-Gindre owns a myriad of ideally located vineyards across
11 hectares, with five village wines, across the aforementioned
villages; four Premier Crus in Vosne-Romanée; and the one Grand
Cru from Echezeaux. From vines planted in 2012, this is a youthful
representation of the terroir.
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Vinification:
The aging is done 10 months in barrels, the time that the malolactic

fermentation happens. The wine then gains in fat and receives a
"toasted" side of the wood which enhances it even more.
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Tasting Notes:

Complicity and a beautiful richness in the mouth. With a viscous
mouthfeel, it is well-balanced on the palate with ripe fruit and a
nutty complexity showing through even at this early stage. Savoury
and deep but bright and fresh as well

Soil Type:
Clay limestone

Method:
Sustainable
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