
T E C H N I C A L  S H E E T

Bourgogne Blanc
Cuvée Andréa

Appellation Bourgogne Contrôlée Oak-aged white wine·

A L C O H O L

12.5% vol.
S E R V E  A T

12 °C
C E L L A R I N G

2–3 years

The wine

G R A P E  V A R I E T Y Chardonnay

S O I L Clay and limestone

L O C A T I O N South of the Saint-Véran cru, close to the
Mâconnais

V I N E Y A R D Several trellised plots, arch-cane pruned
(arcure)

H A R V E S T Machine harvested

V I N I F I C A T I O N Direct pressing

A G E I N G 12 months in oak barrels

Tasting notes

Colour Clear, golden yellow.

Nose An intense bouquet of honey and exotic fruit, with subtle
oaky and vanilla notes.

Palate Smooth, with a fine aromatic structure and lovely length.
A dry white wine.

Food pairing

Aperitif and fish or seafood starters (scallops, queen scallops).
With the meal: fish, poultry in sauce, quenelles and vol-au-vent.
Also good with hard cheeses (Comté, Gruyère…) and fruit or
chocolate cakes.
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