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Domaine Séguinot-Bordet Chablis dry white
2024

Product price:

€114.00

Product features:

Area: BURGUNDY
Winemaker: Jean-Francois BORDET
Vintage: 2024
Doncine Séguinot-Bork, Appellation: Chablis
Color: dry white
Unit Price: 15-20 €

CHABLISS Size: 75¢l
y PSR | organic or not: sustainable agriculture
D fyiei -5 - Cépage dominant; chardonnay
Alcool: 12,5

Product short description:

Consistency of quality after the enormous favorite that won the unanimous approval of the
tasters at Vignerons d'Exception during the discovery of this wine in its 2020 vintage. Since then,
the quality has been of indecent regularity!

Product description:

PRESENTATION OF THE DOMAINE SEGUINOT-BORDET
+ ALL ITS OTHER CUVEES IN STOCK

Domaine Séguinot-Bordet Chablis dry white 2024

Technical Sheet written by the domaine :



https://www.vigneronsdexception.com/en/1239-seguinot-bordet
https://www.vigneronsdexception.com/en/1239-seguinot-bordet
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A tender and fresh Chabilis... and passionate!

Grape Variety: Chardonnay

Exposure: Southeast

Geology: Kimmeridgian

Age of Vines: 25 to 40 years

Vinification: Quality charter of the domaine

Aging: In stainless steel tank

Maturation: To be enjoyed young or within 3 years for the finesse of the aromas

Serving Temperature: 8 to 10° as an aperitif or for the pleasure of tasting, 10 to 12° with food.
TASTING:

Appearance: Very beautiful pale yellow gold color with slight green reflections. Bright, luminous, and
clear.

Nose: Evokes a beautiful summer in the freshness of morning scents. The flowers gently open before
us, while we pick the delicately ripe fruits, peach and apricot, then through the lemongrass, we discover
fine scents of underbrush and fir bud.

Palate: It has a perfect balance, between maturity, softness, and liveliness. We find the flowers and
fruits, enhanced by a tender charming biscuit note. In the finish, the mineral touch is well present, fine
and delicate. It accompanies our thirst and pleasure.

Food Pairings: Vegetable shell soup, fine oysters from claires and endive, scallop salad with raw
spinach, devil crayfish, trout in Chablis en papillote, raw salmon fillet with dill, cream sweetbreads
casserole, Bresse chicken in sauce, epoisses fondue with marc de Bourgogne, soft cheeses, honey ice
cream a la Michel Guérard.
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