maison A&S

Bourgogne Chardonnay
"Le Fourneau Sud" 2020

Planted in 1984 on clay-limestone soil, the Bourgogne
Chardonnay vineyard is situated in Chagny in the Cote
Chalonnaise, at an elevation of 100 meters. The yield is
35 hectoliters per hectare.

The Bourgogne Chardonnay was harvested on the 8th

of September 2020. Upon its arrival at the winery, it BOUR_GOGNE
was promptly pressed using a horizontal wooden CHARDONNAY

basket press. Subsequently, it was pumped into a tank - ol
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for 24 hours and cooled down to 10 degrees. Flnallyf it ELTON Do B e T
was transferred to 228L barrels. Throughout the entire

aging process, we regularly sampled the wines. After
16 months, the wine was ready for racking, placed in a
tank for 2 months to achieve homogenization and
stabilization, and then prepared for bottling. The first
addition of sulphur occurred after the malolactic
fermentation, with the second right before bottling.




