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April frosts with significant losts
on the
Chardonnay. Hot summer
produces hydric stress for the
vines. More over 3 heat waves
induce grapes burns. Harvest
from september the 10th to
september the 20th. Chardonnay
are mainly picked around the
15th of september. Yields are
moderate, grapes are perfect
with good maturity.

2019
BLANCS
DE
BLANC

2019
VINTAGE

BLEND

100% Barrels

Chardonnay

MALOLACTIC
FERMENTATION
Done

BOTTLING
July 2020 without filtration,
fining...

3.05

DOSAGE
0 g/L

TOTAL SO2
20 mg/L

PRODUCTION
3 400 Bottles
400 Magnums

Unique style of Côte des Bar Chardonnay :
moderate yields, perfect grapes, low sulfits,
clean expression, vinification in old barrels...
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