Domaine Dubuet-Monthélie

Auxey Duresses 1er Cru Grands
Champs Blanc

LOCATION: Auxey-Duresses Premier |
Cru "Grands Champs" DOMAINE

DUBUET-MONTHELIE

GRAND VIN DE BOURGOGNE

Grape varieties Chardonnay

Altitude 150-200m A.S.L.

Soil Limestone, Marl, Clay AUXEY-DURESSES
PREMIER CRU
AlCOhOl 13% APPELLATION D'ORIGINE CONTROLEE

“LES GRANDS-CHAMPS”

E
MIS EX BOUTEILLE PAR

M DAVID & GUY DUBUET

PROPRIETAIRES - RECOLTANTS A MONTHELI

ALG.13% BY VOL - TS0ML - BURGUNDY WINE - PRODUCT OF FRANCE

Tasting notes

Aromas of crisp green apple, pear, and lemon zest, accented by delicate
floral and mineral notes. The palate is vibrant and well-balanced, with a
refreshing acidity that enhances its flavors of citrus and a hint of toasted
almond. The finish is clean and mineral-driven, making it an ideal pairing for
seafood, poultry, or creamy cheeses.

Banville

Wine Merchaonts www.banvillewine.com
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