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VITICULTEUR A MEURSAULT

MEURSAULT

White wine / Chardonnay

The Vine

IONHEUR PRUN

Made from two plots, soils are clay with bands of limestone.

Tasting

This white wine is characterized by an expressive and rich nose with aromas
of white fruits but also almonds or hazelnuts.

Service

Can be consumed after two years in the bottle and can be kept for up to 10
years. Serving temperature: 12°C

BONHEUR

Food ans wine pairing \ o€ 30URGOGIE
MEURSAULT

URSAULT CONTROLEE

Perfect with scallops, lobster and fish. It also goes well with fine poultry
and cheese.
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