
    

La Sentinelle, Crémant de
Bourgogne Extra Brut

PARIGOT & RICHARD

  
LOCALITY: FRANCE – Burgundy – Côte de Beaune

APPELLATION: Crémant de Bourgogne

GRAPE VARIETY: 80% Chardonnay and 20% Aligoté

WINEMAKER: Grégory Georger

VINEYARD: 20- to 50-year-old vines planted over clay-limestone soils.

VITICULTURE: Sustainable.

WINEMAKING: Pneumatically pressed with whole cluster. Alcoholic and malolactic fermentation in
stainless steel tanks; hand riddled.

AGING: Aged for 3 years on lees.

BOTTLING: Neither fined nor filtered. Dosage: Extra Brut, 4 g/L. Disgorged at least 60 days before
release.
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