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PERNAND-VERGELESSES ‘CUVÉE ALEXANDRIA’ 

Style: Still white
Area of Production: Burgundy, France
Appellation: Pernand-Vergelesses
Lieu-Dit: Les Devant des Cloux
Varieties: 100% Chardonnay
Soil: Shallow clay atop white limestone marl
Elevation: 360 meters
Age of Vines: 15 years
Farming Practices: Organic and biodynamic
Fermentation: With indigenous yeasts in cement 
tanks with full malolactic fermentation
Aging: 12 months on lees in neutral French oak 
barrels
Production: 100 cases per year

Concentrated aromas of freshly-picked yellow apple 
and roasted quince, with a hint of slivered almond. 
The palate is creamy and smooth with excellent              
contrasting acidity. Dry and mineral-driven.


