
Bourgogne Hautes 
Cotes de Beaune Blanc

Brand: Francois Mikulski

Region: Burgundy

Country: France

Variety: Chardonnay

Color: White

Alcohol: 14.0%

Vine Age: 25 years old on average

Terroir: From two parcels, in Nolay (2/3 of the volume) 
and in Meloisey. Clay-limestone.

Viticulture: Purchase grapes, organic methods

Vinification Pneumatically pressed, settled for 24-48 hours. 
Lengthy ambient yeast fermentation and aging for 
12 months in barrels (10-20% new). Fined.

Size: 750ml

Pairing: This wine may be drunk for aperitif or may be 
paired with a fish dish. It could also be served with 
some cheese (goat cheese would be ideal).

TASTING NOTES: This wine has a lifted bouquet with fresh lime 
and dandelion scents. The palate is fresh on the entry with light 
spicy/lemongrass notes on the entry, good weight in the mouth 
with a brisk, tensile finish. Enjoy this over the next 2 or 3 years.

Distributed by Elite Wines Imports Inc ®
www.elitewines.com

François mikulski


