
Technical information

Country: France 

Region: Burgundy

Appellation: Chassagne-Montrachet

Grape Variety : 

Terroir : 
Age of the vines : 20 to 28 years

Vinification

Tasting notes

Aging potential:

Either the next two years or laid down for seven to ten.

Wine pairing:

DOMAINE PATRICK MIOLANE

La Caniere

Chassagne-Montrachet

The grapes are lightly pressed. Fermentation is begun 

slowly and naturally, using native yeasts  and continues 

for 15 and 20 days. The wine is then aged in barrels for 

a period of 36 months.

The wine is a brilliant light yellow colour with golden 

highlights. The aroma is rich in white floral notes. The 

taste is has a mineral quality of which the terroir is 

evident.  The wine has a mellow and well rounded 

finish. 

100% Chardonnay

clay-limestone

This wine goes well with fish or a platter of sushi


