PAscAL BOUCHARD

CHABLIS - FRANCE

BOUR GOGNE ALIGOTE “RESER VE SAINT-PIERRE”
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BOURGOGNE VINIFICATION AND AGEING
ALIGOTE
» This wine is exclusively vinified in temperature-controlled stainless steel tanks.
\ It is then aged in tanks for 8 months.
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wxs:‘:‘f o N WA The nose is fresh with aromas of white-fleshed fruit, apple and redcurrant.
e £ — / Round and delectable on the palate with pleasing fruity length.
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s = This wine is a fine match for simply prepared fish and seafood. It may also be enjoyed as an aperitif, on its own or in a kir
) s, > (with blackcurrant liqueur).
. CHALON- \
SUR-SAONE \

\

-

R & \
RAREAIRNE COTE CHALONNAISE [T S

SAONE-ET-LOIRE
\

\ ’
\mmm:)i;\_ =

RN, (

Best enjoyed while young and fruity. It may be also be cellared for 1 to 3 years.
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