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THE BOURGOGNES

Bourgogne Blanc
"Maxime"

Taste:

Robe or, reflet paille, limpide et brillant. Fleurs d'acacias, abricot, note
legerement beurree, minéral et rond.

Food and wine pairings.

Il s'accorde parfaitement avec une volaille cremeuse et morille, foie gras
poélé, saint Jacques roties et fromages.

Vinification:

Vinification a basse temperature 10/15".

Designation of origin Bourgogne
Cuvée "Maxime®
Area 1ha.
Vineyard management 10 to 15 years old
CuvEE .' Plantation density 7 500 vines/ha
MAXIM E Soil type Argilo-calcaire
" : Grape variety Chardonnay
% Harvest Mecaniques

1ARDONMNAY

HEV High Environmental
Value

e ORGANIC - organic
AB winegrowing

AGRICULTURE
BIOLOGIQUE

Alcohol abuse is dangerous for your health, consume in moderation. Alcohol should not be consumed by pregnant women. The sale of alcohol is
prohibited to minors under the age of 18.
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