4 HARLES PERE & FILLE

VINEYARD

Average age of vines: 35 years '.
Acreage: 1.5 ha :

Grape variety: Aligoté

Yield: 60 hl/ha

Number of bottles produced:
5,000 bottles approx.

VINIFICATION AND MATURATION
Vinification from 7 to 15 days

in stainless steel tanks

Matured in large stainless steel

vats for about 10 months

SERVING TEMPERATURE
12 °C

TASTING

Eye: pale gold
Nose: floral, lemon
Palate: fresh, saline

FOOD PAIRING
Gougeres
Burgundy snails
Parsleyed ham

BOURGOGNE ALIGE
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