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ALBERT BICHOT

MEURSAULT "LES CRIOTS"
DOMAINE DU PAVILLON
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ALBERT BICHOT, PROPRIETAIRE

Located at the very heart of the Cote de Beaune, Meursault is one of
Burgundy's flagship villages and among its most celebrated. It is cited as
being the capital of Burgundy's great white wines. The diversity in the soil
type and depth and the nature of the slope has a significant influence on
the wines. Though they are always magnificently opulent, some may
feature varying expressions of minerality.

Our plot du Les Criots is located in the heart of Meursault. Criots means
chalk, which means that the mineral elements resulting from the erosion
of the Cotes are remarkably present, giving this distinctive character.

Handpicking, sorting of the grapes, gentle pressing so as to respect the
fruit.

Alcoholic fermentation and aging on fine lees in oak barrels (20 to 30%
new barrels) for 14 to 16 months.

Rich nose combining scents of white and yellow-fleshed fruit with delicate
floral nuances and a touch of toast. Full bodied and silky on the palate,
this wine boasts lovely freshness that lends it perfect balance. The finish
is long, flavourful and hints at brioche.

Serve between 12 and 14°C (53-57°F).
To enjoy young on the fruit or to keep 3 to 5 years and more.

Finely prepared fish and seafood
Roasted or stewed white meats and poultry

Jasper Morris: 91/100 (2020)
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY


http://www.tcpdf.org
http://www.albert-bichot.com
https://facebook.com/domainesalbertbichot/
https://instagram.com/domainesalbertbichot/
https://youtube.com/channel/UCE6zX1SsxagcdSX3pX9aK5w
https://linkedin.com/company/maisonalbertbichot/
https://vincod.com/16PF5E/qrpdf
https://vincod.com/16PF5E
https://vincod.com/16PF5E
https://vincod.com/16PF5E

