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Saint Aubin ler Cru

Technical information

Country: France
Region: Burgundy
Appellation: Saint Aubin ler Cru
= . 0, 2075
Grapg Variety : 100 /0 Chardonnay PR
Terroir : clay-limestone e eum

Age of the vines : approximately 30 years
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Vinification

The grapes are lightly pressed. Fermentation is begun
slowly and naturally, using native yeasts. The wine is
then aged in oak barrels for 12 months.

Tasting notes

The wine is a luminous light yellow in colour with
golden highlights. The aroma has a pleasing, intense
fragrance which exhibits a complex range particularly
with white floral and toasty notes. The wine has a well-
rounded taste, with white fruit flavours and mineral
overtones. The finish leaves with a lingering fresh and
fruity taste.

Wine pairing:
A good match for sushi, scallop quiche or any fish
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