Meurgey-Croses
Macon-Uchizy

Winemaking: Fermented and aged in
temperature-controlled stainless steel
tanks. 100% of the wine goes through

VIN DE BOURGOGNE

malolactic fermentation.

MACON
Grape varieties Chardonnay UCHIZY
Soil Clay and limestone
Alcohol 13% MEURGEY-CROSES

Tasting notes

A bright, pale golden color with light green highlights. Good aromatic intensity
with notes of white flowers and exotic fruits. Pleasant, with a mineral finish
typical of the northern area of Macon, combined with the opulence of
southern Burgundy Chardonnay.

Banville
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Meurgey-Croses
Moacon-Uchizy

Winemaking: Fermented and aged in
temperature-controlled stainless steel
tanks. 100% of the wine goes through
malolactic fermentation.

VIN DE BOURGOGNE

MACON
UCHIZY

Grape varieties Chardonnay
Soil Clay and limestone

Alcohol 13% MEURGEY-CROSES

Tasting notes

A bright, pale golden color with light green highlights. Good aromatic intensity
with notes of white flowers and exotic fruits. Pleasant, with a mineral finish
typical of the northern area of M&con, combined with the opulence of
southern Burgundy Chardonnay.
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Grape varieties Chardonnay
Soil Clay and limestone

Alcohol 13% MEURGEY-CROSES

Tasting notes

A bright, pale golden color with light green highlights. Good aromatic intensity
with notes of white flowers and exotic fruits. Pleasant, with a mineral finish
typical of the northern area of Macon, combined with the opulence of
southern Burgundy Chardonnay.
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