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ALBERT ﬂ) BICHOT

PULIGNY-MONTRACHET PREMIER CRU "LES PERRIERES"

MAISON ALBERT BICHOT

Y
LeBas e e
Ty
Fii= S
=z <
E =% [
/A ol Raes
§ -
Finont & b Dz T iy, %
s 3 - RS ot “y
Crossed 3 izsMges 4 Gaenne B Ch d
esSatt e 5"3""‘”5% & § EnRenilly fi5 O Joee, fome “'””/% s OUFgOgne ar Onnay
s il Swsle e Navie
e - TSt e B
Les Combarts ** St [
s Ehassagne S Vg Pasiiles v -~ lafufize  Chamanc Sl 2 ke,
. 28 s s et = £ % Rt E2flties tesPemeresM:E;E;E‘g”ig b o
p S5 £ i e
E ol 55 Vo ke E"“"W""“ E”fﬂ“en Chealie-Hontachet B /o o~ e
[P ——— Wik hu;mg,,e @ Le Caloret. ot Gaeme | Gl Qe s Les Greies E
iendes B les L el Bnnﬂu’%;}uMnmmM MvmmcM m\\es Clavilon Perteres
gt Les s ”'ﬂm - Qe 12 S Les Combettes  Les Charmes-Dessis Genwnses “
o Maues |y Wm Q@("“Bﬁenvenm Mme\x Brelance oo "fm% Dessaus B
otte £ ¢ [“,5 Caniere mmmg Devanl 2 Buu‘enﬁlﬂ&uu:= Manmnn Ly Les Referts
e Sl i e S Mnnnacne;, % e s sy telivon gy
2% Clos Pmts s L@, §& umobot oyrse T Raussell i bl I I I
s5g Les ﬂ % e 8
S5 e i 4y UL et e S 1 L\ e Very peebly calcareous clay soi
e < ] 4 aimes
e =5 Mt mm e ﬁ % e 3§ % Cramp Gt Les Pellns
3 3 e crabes 1es Nogr
e Pies % i
Lonies. Ls i glote * g Tendos O e 0 e
e Reuchun
o Clos Cﬂ‘”e§§ gVl
sl sihthbn Hoies PULIGNY-
3E MONTRACH ET
@domainesaibertoichot ]

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

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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