Blend: 50% Pinot Noir, 50% Chardonnay
Terroirs: clay-limestone soils

Grapes:grapes from the «Fins» plots in Neuville-sur-Seine
and «Champraux» in Courteron

Vinification: ageing for 5 months under wood (500 L demi-
muid) and in stainless steel vatsThe vinification in barrels is
carried out from alcoholic fermentation to ageing on lees

2015 Harvest, 70% barrel
Ageing: 8 years on laths
Tirage: February 2016
Dosage: 4 g/L

Quantities: 8,712 bottles
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L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTE, SACHEZ CONSOMMER AVEC MODERATION



