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Spring frosts in the first days

85% 2022 + 15% Réserve

13% Pinot Noir red wine
60% Pinot Noir
40% Chardonnay

70% Stainless tanks
30% Barrels

3.11

1g/L

20 mg/L

6 150 Bottles

Winter quite cool in general but
without significant frosts
(only - 7°C). Some heat peaks.

of April (-4°C and -6°C, almost
as cold as the winter minimum!)
which causes 20% loss on
Chardonnay, less than 10% on
Pinot Noir. The rest of the season
is quiet with a dry summer,
perfect maturity, comfortable
yields.

2022

Wild strawberry, ripe blackcurrant.
Fresh, round, delicious mouthfeel.
80% first press and 20% "tailles"
Pleasure and accessible
wine enjoyable at any time.


