BRET BROTHERS

s MACON-CRUZILLE AC 2016

D o e AOP
L Sorrbere

Origin: France, Burgundy, Vinzellen
Quality grade: AOP
Site: Macon Cruzille
Varietal: Chardonnay 100 % | 50 - 80 years
Geografical Orientation: east
Sea Level: 300m
Soil: loam
limestone

’

GRAND VIN DE BOURGOGN:E

- BRET BROTHERS

MicoN-CRUZILLE

. T .;-. 3 >.' S .._: ‘,‘,‘ i < : " :‘. : ;'_. -2 2 2¥ @ME’&
Cellar \ /
Harvest: handpicked
Malolactic Fermentation: yes q?
Fermentation: spontaneous A

small oak barrel | 228 L | used barrel oes Aepetaton:

Maturing: small oak barrel | 228 L | used barrel | 11 month(s)

Data
Wine Type: Still wine | white | dry
Alcohol: 12.5%

Acid: 6.3 g/l

Residual Sugar: 2¢g/l
Certificates: Demeter
Allergens: sulfites
Optimum Drinking Year: 2018 - 2023
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