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GOUBARD

< Grape variety:

GREAT BURGUNDY WINE

limestone and marl

@ Exposure:

southeast - Altitude about 250m

¥ Average planting date:

WHITE

Montagny 1¢ Cru

“LES COERES”

* Slow pneumatic pressing
* Fermentation at low temperature

The very expression of Chardonnay * Matured 20% in new barrels

comes through in this premier cru from Montagny g Tasting Notes

with its generous and rich texture. | AR
Its beautiful color is pale gold. The nose evokes floral aromas
(acacia flower).
On the palate, there is a lovely richness with tension
and minerality (flint). The honeyed notes give it a beautiful long
: and persistent finish. Perfect with fish, seafood or white meat
G‘OUBIIXIEII]S (Bresse poultry, veal in sauce...).
X
( S ﬂ Serving temperature:
14°C
M()ntagny 1er , ‘ Ageing potential:
e L
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DRINK ONLY IN MODERATION.

ALCOHOL ABUSE ENDANGERS YOUR HEALTH.



