Jaill

LeEs TERROIRS PETILLANTS

dI1CC

CRfMANT DE BOURGOGNE

LOZlabation du CrZmant de Bourgogne est unatiition bicentenaie
dont la consZcation en AOC date du 1@ctobre 1975. Sur le tegir

du M%.connais, la vigne Zpouse letiefs vallonnZs de cette rZgion

du sud de la Bourgogne et bZnZficie de son climat de type continental.
The elaboration of CrZmant de Bourgogne is an affair that goes back

200 years culminating in the AOC being awarded on 17th October

1975. In the region of Macon, the vineyards lie along the hilly relief of this
r?_gion in the south of Burgundy and the wine enjoys its continental
climate.

100% Chatonnay._

VinifiZ selon la mZthode #ditionnelle (seconde fermentation en
boutellle) ce vin dZaloppe ses ar™mes au cours de sonvége de

1" 2 ans en caes natuelles.

Made according to the Traditional Method (with a second fermentation_
in the bottle), this wine develops a panoply of aromas over 1 to 2 year®
ageing in natural cellars.

Son nez fanc et complexe rZvsle des notes dOaubZpine. Ar'™Mmes
dOagmes et de fuits blancs (pomme et po#), notes de miel et de
beurre frais (typiques du chatonnay) lui donnent ampleur et
persistance.

The nose is bold with an alluring scent of wild-rose. Citrus fruit, apple
and pear flavours mingle with the fresh buttery taste characteristic of
Chardonnay, and fullness and persistancy are provided by honey
overtones.

Ce vin tout en onctuositZ se boitfs en apZritif, accompagnZ deuits
secs et de noix de cajou. De meme, la finesse et la subtilitZ de ses
ar™mes rZvZlent agrZablement des mets dZlicats, tels quOun cocktail
de fruits de mer aux olies ou une aum™nierde gambas au safn.

An unctuous wine drunk very cool as an aperitif, good with dry fruit or
cashew nuts. Likewise, its finesse and subtle aromas will enhance the
most delicate dishes such as a seafood cocktail with olives or a pouch

of prawns in saffron.
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