
VINEYARD:

Grape variety: 100% Aligoté.
Average age of the vines: 25 and 40 years old.
Certification for organic vine growing.
Surface area under vine: 0.5999 ha.
Yield: 40 hl/ha.
Orientation: South-East facing.
Soils: clay-limestone, ploughed.

WINEMAKING – MATURATION:

Harvest hand-picked, using crates, on 7th September 
2015.
Whole grape bunches pressed directly in a pneumatic 
press.
Clarification in a stainless-steel vat for 24h at 12°C.
Wine moved to neutral 500 and 600-litre oak barrels 
100% by gravity.
Natural alcoholic and malo-lactic fermentations.
Maturation in barrels for 12 months and 4 months in vat.

BOTTLING:

Fining with bentonite and a light filtration prior to 
bottling on 1st February 2017.

TASTING NOTE:

With a pale golden hue, this Bourgogne Aligoté 2015 is 
extremely fresh with lemony, acacia scents, along with 
some delicate buttery hints. Quite full on the palate, the 
finish is fresh and lively. A pure, refreshing, vibrant style, 
this wine is easy to enjoy when young and will be ideal 
as an aperitif or served to accompany more elaborate 
dishes.

Service temperature: between 11 and 13°C.

For many years associated with the aperitif named Kir, Bourgogne 
Aligoté now asserts the qualities of its flavours and shines alone! Made 
with Aligoté, worthily representing 6% of all grape varieties planted 
in the Burgundy area, it highlights this type of grape that is making 

its comeback thanks to winegrowers’ efforts to restrict its yields.
Vines are generally planted in piedmont slopes, but the characteristics 

and sensations of this wine depend greatly on provenance.
*

Our Burgundy Aligoté comes from vines planted 
in the village of Auxey-Duresses.

VINEYARD:

Grape variety: 100% Chardonnay.
Average age of the vines: 25 and 40 years old.
Certification for organic vine growing.
Surface area under vine: 0.70 ha.
Yield: 50 hl/ha.
Orientation: South-East facing.
Soils: limestone and clay-limestone, ploughed.

WINEMAKING – MATURATION:

Harvest hand-picked, using crates, from 3rd to 5th 
September 2015.
Whole grape bunches pressed directly in a pneumatic 
press.
Clarification in a stainless-steel vat for 24 hours at 12°C.
Wine moved to barrels 100% by gravity, with 10% of 
new French barrels, mainly 450 and 350-litre barrels.
Natural alcoholic and malo-lactic fermentations in 
barrels.
Maturation in barrels for 12 months, vat for 4 months.

BOTTLING:

Fining with bentonite and light filtration prior to bottling 
on 1st February 2017.

TASTING NOTE:

Showing a crystalline yellow colour and golden tints, this 
2015 Burgundy gives floral scents and reveals surprising 
freshness for this warm vintage. Superb freshness 
is confirmed on the palate with a lively first taste 
highlighting citrus flavours. With a pure, long, persistent 
style, this fresh wine that is easy to enjoy when young, 
will be an ideal accompaniment to aperitifs, as well as 
more elaborate dishes.

Service temperature: between 11 and 13°C.

Bourgogne Chardonnay, a grape variety that has become so well-known 
worldwide, is the most typical example of what Chardonnay can reveal in 
its original birthplace, where it is at its furthest boundary of cultivation.
Vines are generally found in piedmont slopes, but the characteristics and 
sensations of the wine will vary depending on provenance. In fact, this 

appellation now stretches across more than 300 towns and villages.
*

Our Bourgogne Chardonnay comes from plots located in the 
villages of Saint-Romain and de Volnay, in the appellations 

of Hautes-Côtes-de-Beaune and Burgundy.




