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Domaine du Prieurè

Savigny les Beaune Chardonnay

2009
Producer:
Jean-Michel and his son, Stephan Maurice.

Site:
Situated at ‘les Vermots” at the north end of the village of Savigny les Beaune. A rare treat, as less than 10% of all Savigny is white. 
Vines:

Chardonnay
Age:

34 years one parcel (Vermot, above) and 83 years (Gollards).  

Yield:

40hl/ha
Soil:

Brown marl and shattered limestone.

Vinification:
Handpicked, with selection for only healthy unbroken grapes. Crop is entirely destalked. Chardonnay is cold soaked for 3 days prior to vat maturation for a 12 day period.  10% of the unfinished wine matures in new oak (Vogues) for 10 months, with the remainder in stainless steel.
Tasting Notes

“Wild aromas hawthorn blossom and hazelnuts. Exotic flavors of butterscotch mango, pineapples and crisp apples. Soft, with bright minerality, with citrus and lemons.  Lots of complexity with a long and elegant finish”
