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e Grape Variety:** 100% Grand Cru Chardonnay e Vinification: In small stainless steel tanks
e Terroir: Avize e Extended aging on lees (14 months) with 4 pump-overs
e Parcel Selection: Lieu-dit "dHymens,"” altitude of e Bottling: Unfiltered, unfined in November 2023
180m, clay-limestone soil, steep east-facing
slopes
e Optimal grape maturity monitored before
harvest.

e Vintage: 2022

e Appearance: Summer straw yellow e Available in bottles
e Nose: lodine notes, candied citrus, and dried e Cellaring Potential: 3 to 5 years
fruits, all in finesse e Pairings: Oysters, cooked shellfish, white meats with
e Palate: Very full-bodied, rich, structured, fresh cream sauces, sea bream ceviche with citrus and
with a beautiful length, notes of exotic fruits ginger, cooked cheeses such as Comté and Abondance

e Serving Temperature: Serve at 6-8°C for tasting at 8-
10°C



