
7, Grande Rue - 71150 Sampigny-les-Maranges, France
+33 (0)659 469 297        +33 (0)699 190 465
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S A I N T - A U B I N 
P R E M I E R  C R U

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 12-24 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 with only one wine.

T A S T I N G  N O T E S : 
Light yellow robe, intense white flower and almond nose with 

gourmet toasty notes, ripe citrus fruits revealed in the mouth followed 
by a vigorous and rich texture with great energy which gives this white 

wine great cellaring potential.

C E L L A R I N G  P O T E N T I A L : 
5 to 10 years.

P A I R I N G  S U G G E S T I O N S :  
Poultry in a creamy sauce, almond trout, goat cheeses.

C U V É E :  La Chatenière

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 Premier Cru

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 :  0,11 ha

B O T T L I N G  P R O D U C T I O N :  600 bottles

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

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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