PRODUCT OF FRANCE

2015 2015

VIN DE BOURGOGNE

%

Appellation Bourgogne Protégée

CHARDONNAY 3
Mis en Bouteille par Emb. F-21054G 3 =
pour Michele CLERGET 2 21200 BEAUNE, France .

B, e’ 750l

MICHELE CLERGET
AOP Bourgogne Chardonnay

Vineyard and vines : Soil: Limestone and clay slopes This Bourgogne Chardonnay
comes from areas which faces South and East, and thus offers an ideally sunshine.

Grape Variety : 100% Chardonnay

Wine Making : Traditional

Wine Tasting : Pleasant vintage, the wine possesses the characteristic of its region.
The Chardonnay gives off characteristic flower scents: hawthorn, white flowers and
rose; supple, well-balanced, fruity wine with very pleasant citrus fruits flavour. It has
roundness in the mouth and a long aftertaste.

Accompaniment : At 12°C/14°C for the aperitif or with, green salad, cold starter,
shell-fish, light first course and grilled fishes.




