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Domaine du Prieurè

Savigny les Beaune Chardonnay

2015
Producer:
Stephan Maurice.

Site:
Situated at the north end of the village of Savigny les Beaune. A rare treat, as less than 5% of all Savigny is white. 
Vines:

Chardonnay
Age:

Vermot, above and Connardis, planted in 1927.  

Yield:

40hl/ha
Soil:

Brown marl, white 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 old barrels.
Tasting Notes

“Traces of smoke, citrus and reduction lead to round, delicious and attractively vibrant middle weight flavors that possess solid complexity and persistence on the appealingly dry and balanced finale. This is really quite good for a Savigny blanc and in particular given this is a “simple” villages, I very much like the depth. “
