
COUNTRY  
France

VARIETAL
Chardonnay

SOIL TYPE
Clay and silt

VINEYARD
10 years old
1,25 acres
3200 vines per acre 150 meters elevation 
Exposition East to West 
Plot : Les Bruyères

HARVEST
Manual harvested & sorted

VINIFICATION 
Grapes instantly pressed 
Fermentation under native yeasts 
6 months aging fine lees 
Stainless steel tanks

TASTING NOTES
Golden yellow color. A nose marked with white peach, 
quince and apricot. On the palate, the wine is dense, 
clean and fresh with some white flower notes.

ABOUT THE WINEMAKER
In 2011, Yohan Lardy came back to his native village of 
Fleurie after spending almost one year in Chile working 
for an estate during harvest and winemaking. Yohan is 
completely passionate by winemaking. “After several 
journeys around the world, I came back to my origins. 
Through my everyday work, I am trying to work in re-
spect and harmony with nature in order to reflect in my 
wines a pure and authentique expression of my terroirs.”

Domaine Yohan Lardy
AOC Beaujolais Villages
Les Bruyères
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