
mecanic harvest,

traditional vinification

on fine lees in

stainless stell tanks

for 6 to 8 months

winemaking

soil : clay-limestone

Exposure : east / west

terroir
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mâcon lugny
2025

the vine

colour : bright golden

nose : bouquet of ripe

fruits, notes of nectarine

and citrus

palate : generous and

flavorful, with a long

finish

tasting notes

vines planted in 2000 and

2010

village : lugny

annual production :

3,000 bottles (75cl)

HVE 3 certification

12 -

14°C

100%

CHARDONNAY

2 to 4

years

goat cheese, veal

blanquette, chicken in

cream sauce,

mushroom risotto

a wine that charms with its finesse and generosity,

ideal for accompanying your gourmet moments
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