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Aligoté

Régis Rossignol

Vines grow on clay-limestone soils.

Organic (not certified) and biodynamic, with practices guided by the lunar calendar.

Winemaking follows the lunar calendar throughout the entire process. The grapes are hand-
picked and undergo an ambient yeast fermentation. Malolactic fermentation is completed
before Christmas followed by the first racking in spring. The wine then rests on fine lees
until October.

Aging in used barrels on the full lees until spring, then racked and aged on fine lees until
October.

Bottled in October with light filtration, and no fining.

Rossignol-Changarnier
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