Les Clousots

Meursault Les Clousots comes from the marriage of two
Climats: Meursault Les Clous at the top of the slopes and
Meursault Les Crotots located just below the premiers crus,
Porusots.

Grape variety: 100 % Chardonnay
Colour: White

Production surface area: 0,60 ha
Aging potential: 8 to 10 years
Service Temperature: 11 to 13 °C

Terroir:

This Meursault wine springs from the marriage of two
Climats: on the one hand Les Clous, situated on the top
part of the classic Meursault slopes exposed to the east
and with a more clay type soil; on the other hand Les
Crotots also facing eastwards but with a clay-limestone
soil and located below Meursault premier cru Les
Porusots.

Tasting notes:

The wine has a delicate bouquet with fruit aromas,
pleasant and very fragrant; in the mouth it is fleshy with
a lot of freshness and some clean citrus notes. This wine
has depth and is harmonious with a long and fine finish.
It is a great wine for ageing.

Serving suggestion:
With fish and seafood.



