
DERNIÈRE 
CUEILLETTE

LES ÉTONNANTS

A late-harvested Chardonnay enhanced 
by barrel ageing (barrels are stored out-

side and not topped up). 
A nectar-like Chardonnay. 

Robe: Deep gold 

Grape variety: Chardonnay 

Alcohol: 14%

Harvest: Manually picked at the end of Sep-

Vinification: Fermented in used barrels 
which are stored outside and not topped 
up to ensure controlled oxidation. 

Ageing: 10 months in barrel.

Tasting note: Deep yellow robe with at-
tractive golden hints. Aromas of hazel-
nuts, fresh almonds, apricots and apples. 

Expressive and and unctuous on the pa-
late with buttery, sap-like notes. Fresh-
ness on the finish gives this wine good 
balance. 


