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Annual production 6 000 — 8 000 bottles
FEMLEEE : 6,000~8, 0004
Grape variety Chardonnay
BEMRE: S S
Soil Kirnrfflemidgiag }llimestone
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Winemaking
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Traditional vinification. Pressing, cold settling,

fermentation at 18°C in stainless steel tanks

with a controlled temperature.
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Tasting Notes
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Color Pale yellow color and green glints Aromas

Floral nose and citrus fruits notes Taste This BRI
wine offers lemon and minerality with a lively 2014 .
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APPELLATION CHABLIS CONTROLEE

Food matching Shellfish - seafood - charcutetie i Hery Y i
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Serving Temperature 10-12°
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HHERE - 10—12°C

Ageing In stainless steel tanks with one pumping

over of the lees to nourish the typicity of the

Chablis. Complete malolactic fermentation.
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Hervé Kerlann - Chiteau de Laborde 1, route de Géanges - 21200 Meursanges
Tél: (33) 03 80 26 59 68 - Fax: (33) 03 80 26 59 69 - Email : kerlann.herve@wanadoo.fr
www.herve-kerlann.com



