Joseph Drouhin
Chassagne-Montrachet Blanc 2022

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

Sk G

(i455AGNE-MONTRACHE

75cl

2022

13.5%

Chardonnay (100%)
Natural Cork
H7206122

White, Round and Fruity
France

Burgundy

Sulphur

Natural Cork

3.33
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WHITE FRANCE  BURGUNDY
STILL WINE

TASTING NOTE

Intense, floral Chassagne-Montrachet, candied
lemon and warm brioche melding with those
flowers on the nose, while the palate opens
into gingerbread, grilled hazelnut and spice.

VINIFICATION

A very slow pressing so as to respect fruit.
Wild yeast and enzymes are encouraged and
only the free run juice is used. The wine goes
directly into barrels after

"débourbage" (decanting of white wine to
reduce sediment). It is then aged in barrels
(25% in new oak) for 12 months.

FOOD MATCHING

The spice and hazelnut aromas of this wine
will lend it to pair with pastry crust or fleshy
white fish that has been grilled or smoked.
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