DoMAINE SYLVAINE & ALAIN NORMAND
BOURGOGNE CHARDONNAY
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BOURGOGNE
CHARDONNAY

GROWING REGION:

Maconnais, Burgundy, France.

TERROIR:
From 15 acres of parcels in Chaintré and Igé on
France’s classic limestone-clay soils.

GRAPES:

Chardonnay.

VITICULTURE NOTES:

Sustainable farming,.

VINIFICATION NOTES:

Native yeast and gentle, slow fermentation with a
long upbringing of 12 months minimum on the fine
lees in vat. 2,000 cases.

TASTING NOTES:

A delicious mouthful of Chardonnay from an exem-
plary artisan domaine! Crisp yellow orchard fruit
underpinned by clear minerality.
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MicoN L RoCHE VINEUS

GROWING REGION:

Maconnais, Burgundy, France.

TERROIR:

From just over 20 acres of vines high on the steep
limestone flank of La Roche Vineuse (The Rock of
Vineuse).

GRAPES:

Chardonnay.

VITICULTURE NOTES:

Sustainable farming, but will be certified organic in
2024.

VINIFICATION NOTES:

Native yeast and gentle, slow fermentation with an
extensive upbringing on its fine lees in vat. Production
averages 4,000-5,000 cases.

TASTING NOTES:

A delicious mouthful of Chardonnay from an exem-
plary artisan domaine! Bright, mineral, textured,
with a spicy and zesty quality to the finish.



DoMAINE SYLVAINE & ALAIN NORMAND
PouiLLy Fuissk

ol

\

AN

*ouIL - Futsst

B VIN bp pounco N

A
......

GROWING REGION:

Maconnais, Burgundy, France.

TERROIR:

From parcels in Chaintré (roughly 70%) and Solutré
(roughly 30% from young vines) on France’s classic
limestone-clay soils.

GRAPES:

Chardonnay.

VITICULTURE NOTES:

Sustainable farming.

VINIFICATION NOTES:

Native yeast, gentle, slow fermentation with a long
upbringing on the fine lees in vat. Production averag-
es 800 cases.

TASTING NOTES:

A delicious mouthful of Chardonnay! Structure, spice,
and compelling rich orchard fruits underpinned by
clear minerality.



