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APPELLATION

Appellation Grand Cru

GRAPE VARIETY

100% Chardonnay.

SOIL

Kimmeridgian clay and limestone.

VINIFICATION

50% oak, 50% stainless steel vats.

AVERAGE AGE OF THE VINES

50 years

YIELD

54 hl/ha

AGEING

5 - 10 years

SERVING TEMPERATURE

Between 12° - 14°C.

SITUATION

The Preuses vines are located in the northern part of the Grand Cru area where the

south-easterly aspect ensures morning sun. The available soil is shallow, producing a subtle

and delicate wine with a light yellow colour.
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