
D E S C R I P T I O N
This wine shows a brilliant golden color. It is intensely
fruity, with aromas of tropical fruits, mango, pineapple
and hawthorn flower, and a touch of vanilla and toast.
The round and opulent mineral finish shows finesse and
structure.

W I N E M A K E R ’ S  N O T E S
The grapes come from old vines in a vineyard of 3.95
acres. They have a Southeastern facing, planted in the
traditional French Guyot style. The grapes are harvested
and gently pressed, with fermentation taking place
under controlled temperatures in stainless-steel vats
(100% malolactic). The wine stays on its lees for a short
time and the juice is racked several times before
bottling. Thirty percent of the wine spends nine months
in French new oak barrels.

S E R V I N G  H I N T S
Best served with appetizers, grilled fish, seared scallops,
or gorgonzola cheese.
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W I N E  D A T A
Producer

Domaine Clos Devoluet-
Durand Les Vercheres

Country
France

Region
Mâconnais

Wine Composition
100% Chardonnay

Alcohol
13%

Total Acidity
5.5 G/L

Residual Sugar
2.1 G/L

pH
3.24


