
  

CHARDONNAY 2023 

vin de france 

 

 

 

 garde : 2 ans 

 température de dégustation : entre 1o et 12 ° 

  vinificAtion 

This 100% Chardonnay comes from 

traditional vinification on fine lees in 

thermoregulated. stainless steel vats. 

      degustAtion 

Its nose reveals notes of exotic 

fruits: lychee, pineapple and passion 

fruit. 

 

Its mouth is round, crunchy and 

precise. 

 

This exquisite Chardonnay offers a 

very refreshing tangy finish. 

Delicacy and freshness are there. 

   

wine pAiring 

Aperitif 

Seafood 

Charcuterie board 

Grilled fish 

Grilled white meat 

Goat cheese and Comté 

 

 

gourmet ideA 

Salmon with passion fruit and tonka crust 

 

 

 


