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PULIGNY-MONTRACHET
ler Cru Les Folatiéres

GRAPE VARIETY: Chardonnay
SOIL: Clay and limestone

CLIMAT: The name of this climat comes
from the ancient French Foletiere «place
e haunted by wisps» sprites da.mcmg. above
e stagnant water. Fol from Latin Follis

: denoted bellows for fire.

PLOT: Located in the locality Au Chaniot,
14a planted in 1961 and 1962. Ideally
nestled in the heart of the appellation «
Les Folatiéres ».

HARVEST: By hand in small pierced
boxes.

VINIFICATION & AGING:

Slow and gentle pressing during 4 hours,
24 hours settling and racking in 350 liter
oak barrel for alcohlic fermenation with

PUUGNY'M ONTRACHET indeginious yeast. Aging on lees for 10 to
1*" Cru Les folatieres | 12 months and blending in stainless steel
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155 ET 50 MARNUME vats for 2to4 months.

2020

TASTING: Intense color with golden
reflections. The scents of lime blossom,
almonds and white flowers are expressed
on the nose. The palate is round and
smooth, revealing aromas of ripe fruit
accompanied by light hints of honey. The
finish is supported by a saline minerality.
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