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Bourgogne Blanc 2023

The wine was barrel fermented and aged in older oak. With only
2 barrels any new oak would have dominated. The fruit in this
wine is a blend of vineyards in Meursault (Les Pellons) and in
Puligny-Montrachet (Champ Perrieres). If I could get my hands
on more of this, I could make 2 village wines but instead they
are blended to make a very classy Bourgogne Blanc.

An expressive nose that is floral with white stone fruit along with
a citrus note. The fruit and citrus
flavours follow through on the palate with good acidity.

Drink 2024-2030
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