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Notes de téte
Heur dacacia
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Notes de coeur :
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Notes de fond -
citrones
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lemony

BROCARD

Robe : \\ Speciticives millesime 202y :
. solaire, tout en rondeur,

fruice et minecral

2017 vintage specifics :

solar, rounded, ity amd mineral
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"~ Poisson blanc,

ia flower _ risotto de champignons,
e fromage [comte, chevre)

Food pairing :

bonbon acidule White [ish,
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Garde : 34 6 ans
ﬁp:gé: D4 ans
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ﬂri;,inr. Bourgogne France, ."'|.|1-|'n|'|ui|.1n: Chablis Premier Cru, f:é]'!up;e T % {fhnnlmm:','['mui.r: Il'.i.mrrluri:lFit'n, Ape vignes: peans
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Vinification o devage Fermentacion aleoolique 3 base de levores indigenes 3 temperature eégules (18-20"), malolaceique mende 2 weeme
70% foudre, % cuve i pendant 14 mois
hesrriom skl purmraeion Aol JEFFCRTALTON IFEEIE AGITEDY YSRECS BT T om0 rolied, ramks (i8-50" -8 ), oomapiere manalaceie fermernacion

I i
154 ¥ LS #1 [ [k IFES FiNr d ITONEAE E E




