
SAINT-ROMAIN

REGION Bourgogne

SUB-REGION Côte de Beaune

TYPE AOC

LEVEL Village

GRAPES Chardonnay

SERVICE TEMPERATURE 10°C

AGING POTENTIAL 5 years

COLOR White

The soil here is a great mix between marl, clay and limestone which is perfect for Chardonnay. The vines are exposed to the
South/South-East and to the North/North-East, between an altitude of 280 and 400 meters.

TERROIR

Nice golden color with green hints.
Powerful nose with white flower aromas, toasted bread, ripe yellow fruits like peach. If you keep it long enough you can even smell
some honey. The attack on the mouth is vivid and well balanced With the same aromas felt on the nose.

TASTING

Fish or poultry with sauce. Mushrooms or also with soft cheeses.

FOOD MATCHING

Find  th i s  w ine  on  ou r  webs i t e
W W W . C V A - B E A U N E . C O M
>  page  h t t p s : / / w w w . p i e r r e - p o n n e l l e . c o m / b / _ a
>  o r  f l a sh  t h i s  QR Code

PIERRE PONELLE, PLACE NOTRE DAME BP 172 21205 BEAUNE CEDEX
TEL : 03 80 26 33 00 - FAX : 03 80 24 14 84

WWW.PIERRE-PONNELLE.COM

https://www.cva-beaune.com
https://www.pierre-ponnelle.com/b/_a
https://www.pierre-ponnelle.com

