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NATURALYS CHARDONNAY

IGP Pays d’Oc

Winegrower’s note

Winemaker’s note

The grapes are handpicked when they have reached peak
maturity. The fruit is lightly pressed upon arrival at the winery, to
extract the finest juices, then a portion of the juice is cold settled
for 48 hours. A certain proportion of the must is vinified in barrels
and the rest is transferred to temperature controlled stainless steel
vats to preserve the wine’s fresh, fruity character. The controlled
temperatures allow the wine to retain its freshness and rich
aromas. The wine is gently fined before bottling.

Tasting notes

Bright yellow colour, with green reflections.
Nose of white fruits and citrus fruit (peach,
grapefruit).

The palate remains smooth and unctuous
(notes of vanilla, exotic fruits) with a finish
marked by a beautiful liveliness and a good
length.

Best served at 12°C, with shellfish, grilled
fish, fish in sauce orwhitemeats.

Grape varieties

Chardonnay

Driven by a life-long passion for the beautiful wine-
growing landscapes of the South of France, Gérard
Bertrand’s Naturalys collection is a range of wines
produced entirely from Organic grapes.

Naturalys range is above all a collection of
premium wines, designed to ensure maximum
pleasure while reflecting the distinctive character
of the grape varieties and their terroir.
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