Jean Louis Chavy

Puligny-Montrachet ler Cru Perrieres 2023
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13.5%

Chardonnay (100%)
Natural Cork
50736123

White, Generous, and
Intense

France

Burgundy

Sulphur

Vegans, Vegetarians
Natural Cork
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WHITE FRANCE BURGUNDY SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

Pure, elegant Premier Cru white Burgundy,
heady with honeysuckle and almond, the
mouth almost austere in its fine minerality.

VINEYARD

40 years old. At the beggining of the moutain
of Puligny, at the left side next to 1er cru
Referts and under Combettes. Limestone soil
with a little bit of clay

VITICULTURE

The Chavy family has lived in Puligny-
Montrachet for over 200 years. Since Jean-
Louis Chavy took over part of the estate, he
has built modern cellars and crafts classic
wines using natural yeasts, restrained oak and
old vines. His Premier Crus offer pure fruit,
minerality and graceful ageing, with
sustainable viticulture where possible.

FOOD MATCHING

Fish with a creamy sauce.
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