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whire meats) and reduced sauces.

Blending composed of 80 % Chardonnay and 20 % Pinot Noir
classified Premier Cru and from vines of fifty years old age
Manual harvest 2014

» Aging process: ten months in oak barrels of 228 litres

e Forty two months on lies in the cellars after bottling

No malolactic fermentation

Dosage: 7 g/l



