


SECONDE NATURE

Blend:
45% Pinot Noir, 40% Chardonnay, 15% Meunier.
Harvest base 2022 ; rst press only.

Terroir:

Plots located in the terroir of Chamery Premier Cru.
localities “les Vigneules”, “les Spectres” et “les Caquerets”.
Southeastern exposure, clay-limestone soails.

Sandy subsoils, rich in fossilized shells.

Average age of the vines:
30 years old.

Vini cation:

Vini ed without sul tes, ning or ltration.

Primary fermentation carried out in 400L barrels: Indigenous
yeasts starter culture made from the estate’s own vines.
Malolactic fermentation completed.

Aged on ne lees for 9 months before bottling.

Dosage: 0 g/L.
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