
Meursault 1er Cru Blanc

2005

Region 

Côte de Beaune

Village 

Meursault

Appellation 

Meursault Premier Cru

Grape variety 

Chardonnay

The Vine

Average vine age  

35 years

Soil 

Stony marl, jurassic limestone

Average yield 

40 hl/ha

Harvest 

Hand picked

Vinification & Ageing

Fermentation 

Traditional in oak barrels with

complete malolactic fermentation

Ageing 

8 to 10 months ageing in oak barrels, 50%

new

Barrels 

Louis Latour cooperage, french oak,

medium toasted

Description

Located just South of Volnay and Pommard in the Côte de Beaune, Meursault is the most

extensive southerly white wine commune of the Côte-d'Or. Surprisingly enough for an

appellation of this quality, no Grand Cru exists, however the high quality of the 1er Cru more

then compensates for this. Meursault comes from the word "Marsault", a variety of robust willow

broadleaf valued for its rich tannin bark and wood resistant to weathering. Our Meursault 1er

Cru is aged in handcrafted oak barrels made at our own cooperage. The wood helps to bring

out the richness and the opulence of the wine.

Wine tasting

Tasting Note 

A wine with lively nervosity and mineral character. Its bouquet reveals citric

notes of lemon and even orange blossoms. On the more evolved notes we also get more white

flower hints. This wine has an excellent cellaring potential, one should wait at least five years to

allow for it to reach its peak. Tasted March 2007.

Cellaring Potential 

6-8 years

Food Pairing 

Chicken in cream sauce - fish - shellfish - mature cheeses

Serving temperature  

12-14°
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