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12.5% | 6 x 75¢l | Cork

Chardonnay 100%
Vegetarian, Vegan, Organic, Sustainable

Rich and intense Puligny with great typicity

Jfrom this excellent producer.
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Domaine Berthelemot Puligny-Montrachet Les
Levrons, AOP Puligny-Montrachet [Organic] 2024

FDB003 DOMAINE BERTHELEMOT BURGUNDY, FRANCE

PRODUCTION

The‘LesLevrons plot has atotal surface area 6.56 hectares, of which this domaine tends to 60 ares
(0.6ha). ‘Levrons' isamiddle ages term for hares, of which there were probably many in the area. The
vines were planted in 1947, with a south-easterly orientation at an altitude of 230m. Vinestock used is
3309 C and the soil is deep brown limestone with some banks of marl. After the sorting table the
grapes, neither destalked nor crushed, are fed by elevator belt to a closed-cage pneumatic press ; the
pressing cycle enables a quality juice to be gently extracted. Following an interval of 12 to 24 hours,
cooling down of the must to approx 12°C if necessary and a settling period, the coarse sediment is
removed. For the alcoholic fermentation the clear juiceisfilled into casks and stored in atemperature
controlled cellar at no more than 21-22°C; occasionally, selected yeasts are added in order to prevent
any organoleptic ateration and to alow a slow but thorough elimination of the sugar after 4-8 weeks.
During this process and depending on the taste, the lees may be stirred from time to time until the
beginning of the malolactic fermentation in winter or spring. The domain uses about 25% new casks
which will give an aromawithout hiding the characteristics of the wine and the plot of origin. The
wine will remain on the lees until July by which timeit will be clear and if necessary will be fined,
depending on taste and experience, before filtering and bottling.

TASTING NOTE

The deep stony soil gives the wineitsintensity and elegance typical of the land around Puligny.
Aromas are floral with hints of almond and hazelnut and the wineis fresh and rich in the mouth.

FOOD MATCH

Aside from roast and grilled poultry dishes this would also be a splendid match for lighter seafood
dishes such as Dover sole or dressed crab.

NOTES



