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Gold Medal Award, Chardonnay du Monde 2023
A deep golden yellow colour, Drink within 3-5 years.
with aromas of toast, fresh butter This wine is a perfect
and dried fruit. On the palate accompaniment to foie gras
this wine is full bodied, complex and white meats with a creamy
and lively. The delightful palate sauce.
ontinues as this wine has great
ngth.

Our philosophy as a “Vin de Pays" producer is not necessarily to stick with tradition, but to be
pragmatic. Being "Vin de Pays” we were free to make the best wine we could. So in this wine
we combined the Burgundian, Australian and of course Languedoc influences. We used the best
vine grafts in Burgundy and we have planted the vines in high density style ; as they are in
Burgundy. We have used the Australian idea of installing “drip irrigation” for a better management
of the maturity. Finally, we prune our vines in the Cordon Royat style, similar to the rest of the
Languedoc. This combination of different influences together with a unique terroir, creates the
greatest white wine on our estate.



