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5 BLENDING AGEING
Ablend of 40 % Chardonnay 12 years
and 60 % Pinot Noir, grapes
from the 2012 harvest. DOSAGE
4 4,8 gr/l
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ALCOHOL
12,20 %
TASTING

An elegant, full-bodied wine with notes of yellow fruit (peach,
nectarine) evolving into hints of almond and brioche.

A wine offering both excellent balance and freshness.

FOOD AND WINE PAIRINGS
Aperitif.

Bresse chicken.

Chicken supreme with morel mushrooms.

TASTING SERVE FRESH
Recommended within 18 months Approximately 8°

a Arrentiéres
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