
DOMAINE DE LA ROCHE AIGUE

AOP Meursault
White

PRESENTATION
Nestled in the valley at the exit of Auxey Duresses, the Domaine de la Roche Aiguë was
born in 1995 in the hamlet of Melin under the impetus of Florence and Eric Guillemard.
The latter comes from a family of winemakers, grew up in this environment which has
fascinated him since a young age.
In 2016, their eldest daughter, Lucie, joins them. Together, they manage a vineyard of 14
hectares in Auxey Duresses, Saint Romain, Meursault, Pommard, among others. Lovers
of nature and very proud of their terroir, it is natural for them to work their vines and
wines with respect for them

VARIETAL
Chardonnay 100%

LOCATION
Our plot located on the heights of Meursault in the place called "Les Clous dessous".

TERROIR
The soils are clay-limestone.

IN THE VINEYARD
A daily work with nature, punctuated by climatic hazards, leaves its mark on the wines
that resemble the passing years.

HARVEST
The grape harvest is done by hand.

AGEING
All vintages are aged in barrels with a very light toast to allow the wine to express its
terroir, its history...

SERVING
12 to 14°C

AGEING POTENTIAL
5 to 10 years

TASTING
Young our vintage offers a minerality, a freshness, with aromas of citrus, white flowers
and light brioche notes. Over the years more full-bodied, with toasted aromas on the
nose, dried fruits.

FOOD PAIRINGS
With grilled and sauced crustaceans, such as prawns, lobster, or crayfish, whose
aromatic intensity and crunchy texture play with the lively and supple balance of the
Meursault appellation.
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D.V.P. - DOMAINES & VINS DE PROPRIÉTÉ
10 RUE LAVOISIER, - 21700 NUITS ST GEORGES - FRANCE

TEL. 03 80 61 53 70
ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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