7 N

ALBERT ﬂ) BICHOT

LeBas e
Gamay
altsl

En
Pimont

S
>
Chassagne du S
ClosSaint-Jean Ehaumeegd § §§7 EnRerily
4
gl PO g LY
Cmagane . St-Jean ss
g LesComarts ‘
oot Ehassagne Vs Posails .
o s Les Rebichets £ %9
s & Mirtes % ]
E ol 55 Vo ke E"“"W""“ E”fﬂ“en Ohevale-Montchel
Chas @
les el s0re
el Csaes Gurin preghes les Bnnﬂu’%;}uMnmmM Mot
s Crets phm 1< Meix Goudard
oge

g Masues
it %Le[m& g W"ES Vmunnn(s Do 2 Buwbhﬁlﬂ&uu:; Mu\;vldmm
Fg g e s Bl ido

Clos Pmts s & }numnnm e
55‘ s BemmMerdmaux aé"f’;; by & 1 B
8
mea N Canm\e g
ﬁmmza arits 2 £

nnms a & =
3 om0 s e les

e

Lol Loy
ombares 23, tos s S

g Dessous iR s

58 lestes

o

@domainesalbertbichot

La Chatgnjery
N

o

o

Noyer
§ Jetere <P Fmélame“ Teblos Bt
3

INIFE, BLEVE ET MIS EN BOUTEILLE PAR ALBERT BICHOT
GRAND VIN DE BOURGOGNE

PULIGNY-MONTRACHET PREMIER CRU "LES PERRIERES"

W,
“4y,
[ TR e Bourgogne Chardonnay
B O sousle 26 [P
Dos dfne (P L
es Chaumes Les Narveax Dessous
ﬂ Pe
et
*Les Perriires i Namu
fosdes s Les Greies ‘%E
Les Charmes-Dessts Eenwnues “
LL‘SEharmESDExsaug BIEED .
¥
Very peebly calcareous clay soil

Les Pellans
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The notoriety of the village and its name are due to the presence of a part
of Burgundy's most celebrated white Grand Cru - the famous Montrachet.

The "Les Perriéres" Premier Cru is a Climat located halfway between
Montrachet to the south and Meursault's "Charmes" Premier Cru to the
north. The particularly stony (pierre) soil is what gave the Climat its name.

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

Alcoholic fermentation and aging on fine lees in oak barrels (30 to 35%
new barrels) for 14 to 16 months.

A very typical "Perrieres" nose reveals remarkable freshness with
mentholated nuances and intense minerality. The palate is extremely fruit
forward and offers perfect balance between roundness, volume and
tautness. The finish is long and complex.

Serve between 12 and 14°C (53-57°F).
To enjoy young on the fruit or to keep 5 to 7 years.

Finely prepared fine fish and crustaceans
Poultry and white meats, roasted or served in a cream sauce
Recipe suggestion: scampi cassolette with tarragon sauce

Wine Enthusiast: 93/100 (2018)
Allen Meadows: 91-93/100 (2018)

www.albert-bichot.com
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