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B O U R G O G N E 
H A U T E S  C Ô T E S  D E  B E A U N E

V I N I F I C A T I O N / A G I N G : 
Classic pressing of the entire harvest (without destemming), settling 

for 24 hours in stainless steel vats, addition of yeast and alcoholic 
fermentation in barrels, natural malolactic fermentation in the spring, 

aging for 12 months in barrels of 1 to 3 wines.

T A S T I N G  N O T E S : 
Light gold robe with some green reflections, notes of lemon and white 
flowers completed by a toasty/grilled flavour just below the surface, a 

fresh mineral attack on the palate revealing notes of cream and lemon.

C E L L A R I N G  P O T E N T I A L : 
To be consumed young, 2 to 5 years.

P A I R I N G  S U G G E S T I O N S :  
Fish terrine with lemon mayonnaise, French veal stew.

C U V É E :  La Croix d’Hélios

D E S I G N AT I O N  O F  O R I G I N :  Bourgogne Hautes Côtes de Beaune

T O W N :  Sampigny-les-Maranges

V I N E Y A R D  P L A C E  N A M E :  Les Champs Rigets

C O L O U R :  White

G R A P E  V A R I E T Y :  Chardonnay

S U R F A C E  A R E A :  0.96 ha

B O T T L I N G  P R O D U C T I O N :  1200 bottles

S U N  E X P O S U R E :  South/Southeast

Y E A R  P L A N T E D :  1987

T Y P E  O F  S O I L :  Clay-limestone

H A R V E S T :  Manual
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