EQUILIBRE WHITE
CHARDONNAY

An elegant Chardonnay with great freshness!

COLOUR
White

CEPAGE
Chardonnay

AGE OF VINES
5-15 years

AGEING POTENTIAL
3 years

FOOD PAIRING

Ideal as an aperitif, and with a
seafood platter, veal blanquette,
chicken risotto and fresh cheeses

SUSTAINABLE

FARMING

CGTESzTHONGUE

MOSAIQUE DE CARACTERES

L’AR]JOLLE

HARVEST
End of September

WINEMAKING

Direct pressing and
temperature controlled
fermentation to keep all the

freshness and the aromas.
No oak barrels ageing and

early bottling (December
or January)

TASTING NOTE

An expressive nose of
white-fleshed fruits and
sweet almonds.

Smooth, fresh and elegant
in the mouth, with
impressive balance.

LARJOLLE



