
BO URG O G N E A L I G O T É

Le Bourgogne Aligoté is perfect for sharing a pleasant moment with friends or family.

GRAPE VARIETY & AGE OF THE VINES
Aligoté – 30 years

AREA
10 ares

VINIFICATION
Gentle and long pressing. Fermentation in a
tank using natural yeasts.

MATURATION
8 months in a tank.

AGING
From 1 to 2 years.

TASTING
A very fruity and fresh wine, nice acidity and
minerality. Perfect to serve for the aperitif but
not only…

FOOD PAIRING
Oysters, Frogs’legs.


