
APPELLATION: AOC Bourgogne
VARIETALS: 100% Chardonnay
12.5% Alcohol
Aging Potential: 3-4 years 

COLOR:  Green gold in color with silver 
grey highlights.  
AROMA: Charming with lemon notes 
developing into very soft vanilla accents. 
FLAVOR: Minerally, ample and round 
with lingering acidity.

BOURGOGNE CHARDONNAY 2018

FOOD PAIRING:  Enjoy with grilled fish, seafood and charcuterie. 
Best served at 12°C.

A GREAT FAMILY TRADITION
Our traditional family owned Wine House is located in 
the beautiful village of Santenay in the south of the Cote 
de Beaune since 1860. The skills and know-how at Pros-
per Maufoux have been at the service of a wide range of 
Burgundian appella tions. Since then, we have sourced 
grapes and aged wines amongst the best climates of Bur-
gundy with the aim to honor the Burgundian terroirs 
expression.

VITICULTURAL The regional appellations or Grand 
Crus, the firm remains equally exacting in terms of 
vine tending techniques, grape quality, vinification and 
maturing; al ways aiming at getting the very best from 
each terroir. The grape used in this Cuvée are from 
Côte Chalonnaise. The soils are predominantly chalky 
clay to highlight all the powerfulness of Chardonnay. 

VINIFICATION Our vinification methods aim to preserve the balance, harmony and unique expression 
of these outstanding terroirs. The grapes are pressed and the juice is clarified at low temperature to pre-
serve its freshness. Alcoholic and malolactic fermentations take place in a temperature-controlled stain-
less steel vat. This is followed by ageing on fine lees in a stainless steel vat for 10 months.

WINEMAKING The wines are carefully stored in our vaulted cellars in Santenay for 12 to 18 months in 
order to fulfill their maximum potential.  Regular tastings and technical analyses allow us to follow their 
evolution and guarantee their quality and authenticity.
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12pk | 750ml




