
MEURSAULT

REGION Bourgogne

SUB-REGION Côte de Beaune

TYPE AOC

LEVEL Village

GRAPES Chardonnay

SERVICE TEMPERATURE 10°C

AGING POTENTIAL 6 years

COLOR White

Because of the limestone in the Côte de Beaune appellation, Meursault village is one of the most renowned appellation in Burgundy,
producing extremely well made wines.

TERROIR

Mellow gold colour with hints of green.
Very pleasant with aromas of vanilla, toasted bread and walnuts.
This great wine offers a complexity of aromas dominated by honeysuckle and acacias in its youth and hazelnuts, roasted almonds after
years of ageing. Vigorous, full-bodied and very complex.

TASTING

Excellent with seafood, langoustine or lobster. Also goes well with fish or poultry in cream sauce.

FOOD MATCHING
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