
A REFINED WINE WITH ENTICING
AROMAS

This wine presents a beautiful harmony between
fruitiness and minerality. The palate is elegant with
a mineral finish.

This wine comes from the most limestone-rich terroir of
the estate. One of the finest terroirs in the appellation.

100 % Chardonnay
Certified organic
Handpicked harvest
Vinification 40% in oak barrels (no new barrels), 
aged for 20 months.
Bottled on June 23, 2025, 7205 bottles
Service temperature : 12°C
Aging potential : 7 years

Food and wine pairing : freshwater fish, white pudding,
lobster, sashimi, ash-coated goat cheese


