
100% chardonnay - 13% alc. Village level. Blend of two plots La Plante Chassey and 
Champ Roin. Hand harvested. Barrel fermented with indigenous yeasts. Aged on lees for 
10 months (10% new barrels).

Expressive and rich nose of white flowers, with aromas of melon, white peach and
pear. Fat, fullness and richness, all in a slender and saline style. 

Beautiful concentration balanced by a creamy, silky texture and striking minerality. 
Long, vibrant with an almost exotic finish.
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In Mercurey, a village nestled in Burgundy on the famous Côte Chalonnaise, Domaine 
Michel Juillot Estate farms 30 hectares of vines producing a large selection of the best 
“climats”. Today Laurent Juillot, fourth generation, is in charge of the estate. The Domaine 
is run along the principles of lutte raisonnée, with an organic approach. Harvest is done 
exclusively by hand, use of indigenous yeast, and minimum intervention in winemaking.  

‘‘This is, and justly so, one of the most respected Côte Chalonnaise domaines’’
 – Clive Coates –
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