
Technical information

Country: France 

Region: Burgundy

Appellation: Mersault

Grape Variety : 

Terroir : 

Age of the vines : 45 years

Vinification

Tasting notes

Best to drink:

Wine pairing:

DOMAINE VINCENT BACHELET 

"Clos du Cromin"

Mersault

The grapes are harvested manually and whole 

pressed. The alcoholic fermentation, followed by the 

malolactic fermentation, takes place naturally in new 

barrels and casks of one or more wines. Aging: 12 

months.

The wine is a beautiful pale yellow color that takes a 

golden turn with time. The aroma contains subtle 

brioche notes, fresh butter and almonds. This is a well 

balanced wine with a very pleasant mineral finish.

100% Chardonnay

Clay-limestone

Perfectly paired with a truffle omelette or fish sauce.

The next 4 years


