—

CROIX D’ARBUSSIN

VIRE CLESSE
2025

A WINE THAT FULLY EXPRESSES ITS PERSONALITY THROUGH IS

BEAUTIFUL STRUCTURE ANG GREAT RICHNESS

TERROIR THE VINE

. ANNUAL PRODUCTION: 2,600
BOTTLES (75CL)
. HVE 3 CERTIFICATION

« SOIL : CLAY-LIMESTONE

TASTING NOTES

« COLOR : PALE GOLD WITH

- GREEN HIGHLIGHTS
cnork oA wasan . NOSE : RICH AROMAS OF
/ ALMONDS, CANDIED LEMON
u.»e.m;s; AND RIPE FRUITS SUCH AS
= @ PEAR AND APRICOT

« PALATE : GENEROUS, FULL-
- BODIED AND ROUND

CREAMY DISHES,
°C PAN-SEARED

% SCALLOPS WITH

/ BROWN BUTTER,

12 TO 100% 2 TO 4 CHICKEN TAJINE,

14°C CHARDONNAY YEARS COMTE CHEESE

4095 ROUTE DE MACON - 71870 HURIGNY
CONTACT@DOMAINE-CROIXDARBUSSIN.COM - 09 75 45 66 79
WWW.DOMAINE-CROIXDARBUSSIN.COM
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	viré clessé 2025
	a wine that fully expresses its personality through is beautiful structure ang great richness
	soil : clay-limestone
	annual production: 2,600 bottles (75cl)
	HVE 3 certification
	color : pale gold with
	green highlights
	nose : rich aromas of almonds, candied lemon
	and ripe fruits such as        pear and apricot
	palate : generous, full-bodied and round
	12 to 14°C
	100% CHARDONNAY
	2 to 4 years
	creamy dishes,  pan-seared  scallops with  brown butter,  chicken tajine,  comté cheese
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