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recion Forover 200 years, the BERANGER
family has lived in this part of the
hamlet of Pouilly, known in the
past as the 'Béranger District' in the
commune of Solutré. Two tenants are
working Emile Béranger’s 2 hectares.
Georges Duboeuf has been buying
the entire production for a long time.
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@ 100% Chardonnay

VARIETALS

@ Alcohol: 13%
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Georges Duboeuf TASTING

Viticulture: Clay and limestone soil. Altitude
of 820 fasl, area of almost 5 acres.

Vinification: 100% malolactic fermentation
taking place in temperature-controlled stainless
steel vats (between 64.4 - 68°F). 30% aged in oak
barrels.

A brilliant pale gold color with light green tints.
The nose is very complex and shows great finesse,

combining white blossom, hazelnut, roasted almond,

pear and lime blossom aromas ... It confirms its
promise on the palate with delicate, fruity hazelnut
and almond flavors. A rich, fleshy wine with a long,
long finish. Very well made. Serving temperature:
54°F. Pair with poultry, fish, goat cheese.
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PPELLATION D'ORIGINE PROTEGEE
GRAND VIN DE BOURGOGNE
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PRODUCE OF FRANCE

UPC: 8 1562902057 1
12pk /750mL




