
Technical information

Country: France 

Region: Burgundy

Appellation: Pernand Vergelesses 1er Cru

Grape Variety : 

Terroir : 

Age of the vines : 15 years

Vinification

Tasting notes

Best to drink:

Good ageing potential but can be drunk early too.

Wine pairing:

DOMAINE  DUBREUIL FONTAINE

 “Sous Fretille”

Pernand Vergelesses 1er Cru

The grapes are hand harvested with sorting. This wine 

is made with traditional winemaking in oak casks with 

stirring of the lees. 30% new oak. Aging: 12 months in 

oak casks.

A nice pale yellow  colour with an aroma that  displays 

exceptionally fresh fruits of citrus and pear 

accompanied with notes of minerality. Extremely 

delicate taste with characteristics of floral and fruits. 

100% Chardonnay

Limestone and Clay

Will match perfectly with fish in sauce or marinated 

terrines.


