
7, Grande Rue - 71150 Sampigny-les-Maranges, France
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S A I N T - A U B I N

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, including 25% new barrels.

T A S T I N G  N O T E S : 
Pale yellow robe, smoky-toasted nose, lively attack on the palate 
offering a fine and dense texture with delicate vanilla flavours, 

remarkable length.

C E L L A R I N G  P O T E N T I A L : 
5 to 7 years.

P A I R I N G  S U G G E S T I O N S :  
Two salmon lasagne, a platter of mild soft cheese (Chaource, Brie...).

C U V É E :  En Vermarain

D E S I G N AT I O N  O F  O R I G I N :  Saint-Aubin

T O W N :  Saint-Aubin

V I N E Y A R D  P L A C E  N A M E :  Bas de Vermarain à l’Ouest

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 :  0,15 ha

B O T T L I N G  P R O D U C T I O N :  1 000 bottles

S U N  E X P O S U R E :  Northeast

Y E A R  P L A N T E D :  1989

T Y P E  O F  S O I L :   White limestone

H A R V E S T :  Manual
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