
                JEAN MONNIER & FILS                             
MEURSAULT VIEILLES VIGNES

Color: White 
Grape: 100% Chardonnay 
Age of Vines: 40-65 years 
Area of Production: Cote de Baune, Burgundy 
Soil: Jurassic marls and limestones 
Yeast: Ambient 
Farming practices: Sustainable                
Vinification: Fermentanion in stainless steel  
Ageing: 12 months in oak barrels (20% new) 
Production: 20,500 bottles

Aromas of citrus fruit, lemon and hazelnut. 
Full-bodied with flavors of vanilla, butter and 
oak with a lingering finish. Pairs well with grilled 
fish, lobster, chicken and cheese.


