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01

Provenance: 
Meursault, Burgundy

02

Grape Variety:
100% Chardonnay

03

Pairing:
Lobster, scallops and a large 
array of fine cow cheeses

04

Serving: 
Temperature: 10ºC

Vineyard Cultivation: 
Jean-Marc Roulot is nothing less than one of the most talented white 
winemakers in Burgundy. His signature melts to perfection with the top 
terroirs of Burgundy. Known to have high precision and tension without 
compromising on a certain richness and complexity. This wine is made 
from grapes purchased from one of Meursault's best premier crus: Les 
Genevrières-Dessus. The “Les Genevrières-Dessus” vineyard sits at the 
same altitude and north of the 1er cru "Les Perrières". 

Vinification: 
He buys the grapes and manages the harvest date to make sure the 
grapes retain a high level of acidity. The press is a key period of the 
process where his magic is worked. To extract slowly, but also to 
make sure that it’s gentle enough to avoid getting drying extracts. The 
maturation is done in French oak barrels(20% new oak). During the 
extensive maturation of about 18 months, Ensuring that the cellar is wet 
enough to work on a certain reduction. Topping up is done every week.

   
Tasting Notes: 
Pale colour with a touch of sulphur. Doesn’t matter. Pears and fresh 
apples, a little whisper of fresh herbs too, medium weight, perhaps 
lighter than the domaine 1ers crus, with a finish that mixes elegance and 
generosity. 92-95 pts, Jasper Morris, Inside Burgundy.

Soil Type: 
Clay Limestone

Method: 
Organic


