
CHASSAGNE MONTRACHET BLANC 
 

GRAPE 
100% Chardonnay 
 
 
SOIL 
Limestone and Clay 
 
 
AREA – AGE 
2.53Ha – 30 years old (in 2021) 
 
 
APPELLATION 
AOC Chassagne-Montrachet 
 
 
WINE-GROWING 
Grapes blended from several parcels located on 
Chassagne-Montrachet appellation 
 
 
AGEING 
20% aged in new oak barrels for 12 months 
 
 
TASTING 
This wine offers its richness, finesse and 
freshness of Chardonnay, as well as minerality, 
white flowers and fruit aromas (peach, apricot) 
 
 
WINE-PAIRING 
Deli meats, fish, poultry with sauce, cheese and 
foie gras 


