Domaine Philippe Bouzereau
AOC Meursault

Les Grands Charrons

COUNTRY
France

VARIETAL
Chardonnay certified biodynamic

SOIL TYPE
Clay and magnesian limestone

VINEYARD

780 ft elevation vineyard facing east and on the border
with ler Cru Goutte D’Or. Oceanic climate with a
semi-continental influence, fre- quent rains all year round
with cold winters and hot summers.

35 y/o vines

HARVEST
Manual harvested & sorted

VINIFICATION

Traditional fermentation with natural yeast in barrels and
com- plete malolactic

12 months with 25% new oak then 6 months in stainless
steel vats.

TASTING NOTES

Fine and delicate nose, revealing aromas of white flow-
ers, apple, fresh stone fruits, hazelnuts and vanilla, bal-
anced with subtle miner- al notes, freshness and acidi-
ty. Complex, long and pleasant finish.

ABOUT THE WINEMAKER

Located in a former Cistercian Clos in the heart of Meur-
sault, the Bouzereau Family has been working these
vineyards for nine generations. To the family and histori-
cal know- how, is now added the concern for responsi-
ble viticulture for the environment. Two brothers,
Charles and Philippe, who are committed to cultivating
vines and expressing the unique terroirs of Burgundy
appellations. The vinifications also evolve to let each
terroir express the typicality of its vintage. An immersion
in the tasting of the greatest Burgundian terroirs, from
Chassagne-Montrachet to Corton.
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