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VIN DE CHABLIS

5o~
GRAPE VARIETY: : 100% made with Chardonnay
COLOR: white
VOLUME: 75 cl
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Time goes by so fast to live away from your friends. To enjoyevery
moment, we have chosen the “Bourgogne Tonnerre” ‘s terroir, an
exceptional white wine whose uniqueness brings one of the
most mysterious Burgundy designations out. Exclusively composed
of Chardonnay, it is like our biggest reunions: balanced and
powerful, intense and rich, enchanting and stimulating.
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No need to show off!

The nose of “Bourgogne Tonnerre” reveals pastry universe
(candied lemon, almond, orange and quince), spiced by scentsof
acacia and buttercup. After few minutes of aeration, the wine
Z S expresses notes of smoked limestone which is typical of our
= marly limestone rocks with which fragrances of Carensac
liquorice, star anise, orgeat, verbena, vineyard peach, apple,
pineapple and roasted nut are mixed.
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The palate is supple and fruity, highlighted by a lemon freshness.
The middle palate is guided by the marly limestones that bring
cleanness, iodic saltiness and a long- lasting mouth. The
wonderful maturity of the grapes echoes the richness of the stone

@ that brings Chardonnay a beautiful aromatic power. The
delightfully salted and iodised finish is delicate and reveals
aromas of lemon zest and pomelo. The whole is fresh and palatable
and leaves a long-lasting feelingin the palate.

- Oyster platter

- Sushis

- Two-salmon tartar, avocado mash with Espelette pepper
- Poultry supreme poached with lemon grass bouillon

- Whipped Chaource cheese and finely diced pear

Drink it at 12°C.
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EXCES SIVE DRINKING MAY DAMAGE YOUR HEALTH,
DRINK WITH MODERATION.



