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BOURGOGNE BLANC 2022
Cuvée Sainte ‘Marthe %

The Sainte Marthe cuvée is a tribute to the nuns from the Sainte Marthe de Beaune hospitaler order who used to stay at Domaine du
Mont Verrier in the last century. This wine has a beautiful, bright and clear yellow color. The fruity nose unfolds on aromas of ripe apple
and pear, quickly highlighted with a vanilla tone. The palate is in the same register which combines substance, freshness and expression.
A generous Burgundy with great aging potential!

Appellation :
Surface area:
Production :

Soil :

Varietal :
Planting density :
Average age of the vines :
Yield:

Location :
Exposure :
Pruning :
Cultivation :
Harvesting :

Vats :
Maceration :
Fermentation :
Maturing :

Bottling, Closure, BarCode :

Characteristics :
Cellar-ageing & serving :
Food & wine pairing :

BOURGOGNE BLANC.

50 ares of old vines

2500-4000 bottles.

Limestone clay.

Chardonnay.

Between 5,000 and 8,000 vines per hectare.

54 years.

55hl/hectare.

Mont Verrier.

East and South-East.

Short, cordon and gobelet.

Sustainable practices, HEV (High Environmental Value) certification,
Manual harvesting and a sorting of the clusters on the estate.

91HI| temperature-controlled stainless-steel vats.

Direct soft pressing of the whole clusters.

16-18° C — low controlled temperature. Malolactic fermentation carried out in oak barrels after the alcoholic fermentation.
12 months in new, small (228L) and medium (400L) lightly-toasted French oak barrels .

On the estate, Cork, EAN : 3770004064076

ABV 12%, Residual Sugar : 0,7g/L, Acidity : 3,68g/L

Drink now or cellar-age 5-8 years. Serve between 15°-18°C

To be served with dishes in sauce such as scallop & lobster emulsion with saffron, cod with white butter and lemon, chicken
breast with mushrooms, pasta carbonara with crayfish or with fresh cheeses and goat cheeses such as Saint-Maure de
Touraine and Crottin de Chavignol. For dessert, serve on Belle-Hélene style poached pears accompanied by a hot chocolate
coulis with vanilla ice cream.

Adresse : SCEA Domaine du Mont Verrier - 434 route de plantigny 69640 Saint Julien. Bureaux : (+33) 474 674 284

Site Internet : www.domainemontverrier.com E-mail : contact@domainemontverrier.com



http://www.domainemontverrier.com/
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Mont Verrier
(local spot)

Simplified geological map

Les Monts Verriers
Lieu-dit (local spot)

* Patchwork of soils
* Marl, limestone -clay

e Blue volcanic rock and
schistose

Granite, quartzite and gneiss
Deep, good-drainage
Southeast-facing

* Mix of grape varietals
* Chardonnay old vines
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 AOP:
* Beaujolais-Villages

* Bourgogne red and white



