DOMAINE VINCENT BOUZEREAU

AOP-Céteaux Bourguignons
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PRESENTATION

Coming from a lineage of winemakers settled in Meursault for over 10 generations, Domaine Vincent Bouzereau cultivates
10 hectares of vines on prestigious climates. The whites, dominated by Chardonnay, are vinified with fermentation in
barrels and prolonged aging of 18 months, favoring a beautiful tension and complex aromatic depth. Thanks to traditional
vaulted cellars, the wines benefit from optimal aging with a moderate wood contribution, preserving their freshness and
elegance. The reds, made from Pinot Noir, offer an aromatic palette blending red fruits, undergrowth, and sweet spices,
with a silky and balanced palate. The great mastery of long aging within the estate allows obtaining wines with a finished
structure and exceptional aging potential.

VARIETAL
Chardonnay 100%

LOCATION
Located on the plains of Meursault.
Age of vines: 10 a 70 years old

TERROIR
A clay-limestone terroir.

IN THE VINEYARD
Soil work, single Guyot pruning, debudding adapted to the age and vigor of the vine, sustainable pest management.

HARVEST
Hand-harvested.

WINEMAKING

The grapes are pressed, then cold-settled in tank for 24 hours. No added yeast only indigenous yeasts are used to
preserve the typicity of the terroir and the vintage. The must is transferred into barrels for fermentation at the cellar's
natural temperature.

AGEING
Bottled after 10 to 12 months of ageing on the lees. Filtration if needed, depending on the vintage. Bottled at the estate.

SERVING
10-12°C

AGEING POTENTIAL
2 to 3 years

TASTING
A wine with a charming floral nose. The palate is full-bodied, with citrus notes and a lovely freshness.

FOOD PAIRINGS
This wine is very enjoyable as an aperitif. It pairs beautifully with charcuterie, grilled dishes, and goat cheese.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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