
Technical information

Country: France 

Region: Burgundy

Appellation: Bourgogne Aligoté

Grape Variety : 

Terroir : 

Age of the vines : 30 years

Vinification

Tasting notes

Best to drink:

1 to 2 years

Wine pairing:

DOMAINE  DUBREUIL FONTAINE

White

Bourgogne Aligoté

This wine is made with traditional winemaking 

techniques. The grapes are hand harvested and 

whole bunch pressed using a pneumatic press, then 

fermented in temperature-controlled stainless steel 

tanks. Aging: 12 months in stainless steel tanks.

This wine has a pale yellow colour with aromas of 

fresh fruits and citrus. Subtle fruit characteristics are 

held together with lively acidity forming a delicate 

palate that carries the flavours to a very long, crisp 

finish.

100% Aligoté

Limestone and Clay

Enjoy with oysters mignonette, cod fritters or clams 

casino


