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LE BONHEUR DU MONDE EST
DANS L'INATTENDU

IVIERE

ARTISAN
VIGNEROCN

CEPAGE: CHARDONNAY

APPELLATION : BEAUJOLAIS BLANC AOC PIERRES DOREES

VIGNOBLE:

PARCELLE DE LA CARRIERE A SAINT TRYS
SOL ARGILO-CALCAIRE

EXPOSITION PLEIN EST

20HL/HA

VINIFICATION :

RECOLTE EN SUR-MATURITE. VINIFICATION NATURE, EN
MACERATION PELLICULAIRE DE 6 MOIS. LEVURES NATURELLES.
PRESSURAGE AU PRINTEMPS. ELEVAGE DE 18 MOIS EN BOUTEILLE.
VINIFICATION SANS SULFITE, SULFITAGE A LA MISE EN BOUTEILLE

DEGUSTATION :

PREMIER NEZ DE CAMOMILLE ET TILLEUL SUR LA FINESSE. APRES UNE AERATION NOTES DE
GARIGUETTES ET DE CEDRAT, DELICATE ET FRAICHE. BOUCHE AUX TANNINS SOYEUX, ELEGANTE ET
AROMATIQUE, FINALE MENTHOLEE ET EQUILIBREE.

SEULEMENT 700 BOUTEILLES PRODUITES.

ACCORDS METS ET VINS :
A DEGUSTER SUR UN SAUMON ALLER-RETOUR, TATAKI DE THON, ROQUEFORT ET FROMAGES
PERSILLEES

CONSEILS DE SERVICE :

A SERVIR A TEMPERATURE AMBIANTE OU FRATCHE
DEBOUCHER 1 A 2 HEURES A L’AVANCE.

A APPRECIER SOUS 1 A 8 ANS.

VITICULTURE

TERlﬁ'X

VITIS

RESPONSABLE



ARTISAN
VIGNEROCN

TASTING :
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GRAPE VARIETY: CHARDONNAY

APPELLATION : BEAUJOLAIS BLANC PDO GOLDEN STONES

VINEYARD:

PLOT OF LAND OF LA CARRIERE IN SAINT TRYS
CLAY-LIMESTONE SOIL

FULL EAST EXPOSURE

20HL/HA

VINIFICATION :

HARVESTED AT OVER-RIPENESS. NATURAL WINE MAKING, IN
PELLICULAR MACERATION OF 6 MONTHS. NATURAL YEASTS.
PRESSING IN SPRING. AGED FOR18 MONTHS IN BOTTLE.
VINIFICATION WITHOUT SULFITE, SULFITING AT BOTTLING

FIRST NOSE OF CHAMOMILE AND LINDEN ON THE FINESSE. AFTER AERATION NOTES OF GARIGUETTE
AND CITRON, DELICATE AND FRESH. MOUTH WITH SILKY TANNINS, ELEGANT AND AROMATIC,
MENTHOLATED AND BALANCED FINISH.

ONLY 700 BOTTLES PRODUCED.

FOOD AND WINE PAIRING :

TO BEENJOYED WITH SALMON, TUNA TATAKI, ROQUEFORT AND BLUE CHEESE

SERVING SUGGESTIONS :

SERVE AT ROOM TEMPERATURE OR CHILLED
UNCORK1TO 2 HOURS IN ADVANCE.
TO BE ENJOYED WITHIN 1 TO 8 YEARS.

VITICULTURE

TERlﬁ'X

VITIS

RESPONSABLE



