
BRUT DE BARRIQUE WHITE

CHARDONNAY

Fresh and lively, as if it had come straight from the barrel!

WINEMAKING
Grapes are pressed and 
vinified without the addition of 
sulfites. After fermentation, 
aged in older barrels for 6 
months (no added sulfites)

TASTING NOTE
A natural Chardonnay: rich 
and intense, lightly oaked, 
with notes of candied fruit. 
A wine of great character and 
purity – and no added sulfites.
Tastes as if it had come 
straight from the barrel

COLOUR
White

GRAPE VARIETY 
Chardonnay

AGE OF VINES
15-25 years

AGEING POTENTIAL
3 years

FOOD AND WINE PAIRING

Ideal with raclette, fish pie, 
sushi and blue cheese

HARVEST
Mid-September




