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Specificities: 
This wine comes from a monopole plot owned by
the Domaine.

Vinification & ageing: 
The grapes are harvested without any addition of
sulphur during picking. After malolactic
fermentation, the wine is aged for 11 months, with
25% in new oak barrels, combining respect for the
fruit and aromatic complexity to reveal the full
authenticity of this unique terroir.

Tasting notes: 
A straw yellow colour with golden highlights.
Beautiful aromatic complexity. This wine is
structured and powerful, with notes of white
flowers and white fruits such as peach and pear.
The finish is long and refreshing.

Food pairings: 
Perfect with white meats, freshwater fish, or light
cheeses.

Origin :  Côtes de Beaune, Bourgogne

Aging potential : 10 years

Terroir : Appellation Village

Grape variety  : 100% Chardonnay

Serving Temperature  :  12-14°C

SAVIGNY-LÈS-BEAUNE “LE VILLAGE”
APPELLATION D’ORIGINE CONTRÔLÉE

Located in Savigny-lès-Beaune, at the heart of the legendary Côte de Beaune and Côte de
Nuits, Maison Henri de Villamont carefully cultivates its 13 hectares of vineyards across Village,
Premier Cru and Grand Cru appellations, upholding a tradition of exceptional craftsmanship.
As one of the few Burgundy houses to embody all the roles of owner, producer, maturer and
wine merchant, we offer a comprehensive and expert vision of the winemaking process. Our
unique site, with its vaulted cellars dating back to 1880, houses refined wines that reflect both
a deep respect for nature and a constant pursuit of excellence. We offer a wide selection of
iconic appellations that showcase the full richness of Burgundy.
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