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Domaine Chapelle Bourgogne aligote dry white
2022 

  

Product price:  

€90.00  
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Product features:  

Area: BURGUNDY
Winemaker: Famille CHAPELLE
Vintage: 2022
Appellation: Bourgogne Aligoté
Color: dry white
Unit Price: 10-15 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
Cépage dominant: aligoté
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Product short description:  

A solar aligoté, indulgent and perfectly balanced.

  

Product description:  

PRESENTATION OF DOMAINE CHAPELLE
+ ALL ITS OTHER WINES IN STOCK
 
Comments on this

Domaine Chapelle Bourgogne aligoté 2022 dry white wine:

Technical Sheet written by the domaine :

Beautiful clear, bright golden color. Mineral and fresh nose.
The palate is balanced and dynamic. To be enjoyed now and within the next 3 years. Serving
temperature: 10 to 12 °C.

Grape variety: 100% Aligoté

Average age of the vines: 50 years

Density of vines / ha: 10,000

Exposure: Southeast, in a flat area.

https://www.vigneronsdexception.com/en/1290-domaine-chapelle-jean-francois-chapelle-santenay
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Soil type: Clay-limestone with significant silt deposits.

Vine management: Mechanical soil work to avoid the use of herbicides, focusing on the natural
balance of the plant within each plot. Organic phytosanitary management, controlled by Bureau Véritas.

Yields (hl/ha): 60 hl/ha

Harvesting method: Manual

Vinification and aging: Whole harvest, direct pressing without SO2. Aging for 10 months in stainless
steel tanks, fining, then bottling after a light filtration.
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