AN ELEGANT WINE

This wine has notes of fresh fruit, flowers, and
flint. The palate is full with a saline and fresh
finish.

It comes from old vines on a limestone terroir which
provides precision and finesse. In French toponymy,

Bussiceres designates a land where boxwood grows.

100 % Chardonnay

Certified organic

Vinification in vats, aged for 18 months
Bottled on March 13, 2025, 6567 bottles
Serving temperature : 10 and 12°C
Aging potential : 5 years

Food and wine pairing: seafood platter, sushi and

sashimi, trout with almonds.
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