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BRUNOLAFON

Burgundy, Chateaux des Correaux, Vieilles Vignes,
AOC Saint-Véran, Blanc

AOC Saint-Véran, Bourgogne, France

Domaine benefits from a very special geographical location: it's in Leynes, on the border
between Beaujolais and Maconnais, in the only vineyard valley where white, rosé and red
wines from southern Burgundy and northern Beaujolais are produced.

The domaine comprises some 20 hectares: 19ha of white wine, 1ha of red wine.

PRESENTATION

Aware of the dangers posed to the environment by intensive treatments, Germain Bernard has
embraced the idea of int("fr'r( d viticulture: grassing the vines, applying treatments only when
there is a real danger to the vines, and working the soil.

TERROIR

Saint-Véran "Vieilles Vignes" is made from 50-year-old vines, giving it the power and rusticity of
the Leynes terroir.

Clay Limestone

HARVEST
By hand

WINEMAKING
Stainless steel vat

AGEING

Part of the cuvée is aged in barrels.

VARIETAL GM:NO

Chardonnay 100% Contains sulphites. Does 5. Do
not contain milk or milk-be

SERVING

12°C/54°F

AGEING POTENTIAL

3to5vyears

TASTING
To the eye, it's a brilliant straw-yellow color. On the nose, citrus scents, and on the palate, woody
aromas nuanced with white flowers and ripe fruit. A rich, mineral wine.

FOOD PAIRINGS
This great white wine goes well with cooked dishes, especially fish, white meats and certain

cheeses.

DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY
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