A GOURMET WINE

This wine has notes of pear, sweet fruits. The
P
palate is round with a tender finish.

It is a blend of three complementary terroirs: "La
Roche," a rocky terroir for aromas, "Les Brésillons,” a
high-altitude terroir for freshness, and "En

Collonges,"” a marly terroir for roundness.

100 % Chardonnay

Certified organic

Vinification in vats

Bottled on July 2, 2024, 7710 bottles
Serving temperature : 10 and 12°C
Aging potential : 5 years

Food and wine pairing: asparagus, mixed salads,
spring rolls, vegetarian cuisine, chicken yakitori, goat

cheese.

CHATEAU DE PIERRECLOS

MACON-PIERRECLOS

Appellation d'Origine Contrdlée

CHATEAU DE PIERRECLOS

MACON.PIERRECLOS




