ALBERT BICHOT

PULIGNY-MONTRACHET
MAISON ALBERT BICHOT

S
LeBasde \m“
ey
alk 2
2 e
= 2
£ %% ruﬁ
i Ravelles
SurGamay
Pitt 1 s = et s g,
2 %,
Chamis ; tehis e L7
st Les f LesMugers 4 aremg b,
o Sant-Jean Cramées, &
2 & & Dl de Chien Chany e susi 6, Lest
1 Grote PotBis? (L& Y g & ¥ éaip W Coutil ole o -
" i/ pateni L g e diyldne s s D
g lstomtats *° i), wil] Laufize Cralimaun
Yirondat Chassagne Vevgers Pasqueles - T
. 28 LEsLMD‘E"E‘S 4 s %2 R hame%eux E2 Folatbres tegperies, "E;Pmms
s Grandes S5 5 ois Jessus  Auk Perieres
RSl 3 W"W’“‘“Sm ﬂ“;”*“e T — .
Ohas X “” ‘ oot ot Jp LIRS LesGoevites
w, o LM“’“"SE“‘”M”“‘E Ly (7 i Bunﬂuéﬁ“'LeMnnmcm Mt Lstallg, S A it " Besss
P es 4 . 2 s Clavallon i
Vonc tres P\a ) Uil , o = }E;an g lestonbetes Lesrames Dsis e
s u
laswn,. e b, s o o e B‘§"a§"nm m‘“” el Changs” g, 7ées
o s e vamm et 2 e s JeaefCl Be o pasnetes
ufig s By Vide o] % 2 o5 Chames D Lelimo
. & uumnnm 5 S Rousselle
Chaur Essavrs BﬁmM;;‘,‘Q” 4, S Bourse s =) o\t Vot = oo Lo es s
7 PR 2 5 8 leslemns i, Dessos
S5 £ woichts [wum ol ) § bsegnées 2 = G % BT — Les Pellans
E amps Chambres 15 =
Piees &5
Titire * fontaine & Bvel Les desV nes
o o ol S = Sot Lol Die Resraax
e @‘ Pante |, {aVelle
3 Dess y &5
jot; o SanAII yoifSes
@domainesaloertbichot g

A section within the central part of the Céte de Beaune is devoted to the
production of great white wines, of which Puligny-Montrachet is
unquestionably one of the most glorious representatives. Renowned
throughout the world for its white wines, this vineyard borders on
Meursault to the north and Chassagne-Montrachet to the south.

Bourgogne

Chardonnay

Calcareous clay soil with localized marls

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.

Very subtle nose featuring notes of flowers (hawthorn), dried fruit and
nuts (almond, apricot), which open up to scents of candied fruit. Round
and structured on the palate, this wine boasts remarkable harmony. The
finish is long and refreshing.

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 poultry and white meats

Wine Spectator: 91/100 (2023)
Wine Spectator: 90/100 (2019)
Wine Enthusiast: 92/100 (2018)

www.albert-bichot.com
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