
VINTAGE    2023

REGION    Pays d'Oc, Languedoc-Roussillon, France

TECHNICAL DATA   Alcohol 13%                    

APPEARANCE   Young bright straw color. 
NOSE      Discreet and youthful nose offering some 
     chalky hints, hazelnut, ripe citrus and fine 
     oak underneath. 
PALATE     Good bite on the palate, medium weight, 
     with a digest salty presence, chalky with 
     pale stonefruit and nutty flavors leading to 
     a long pure finish.    

              

    

     
AGEING                Vinification in barrels, daily stirring for 3 

weeks. Aging in demi muid for 6 months.

Hautes Pistes Chardonnay Pays d'Oc

PAIRING               The perfect matches are sushi, cod filet and 
goat cheese.     

ORDER CODE    FR0504

AUBERT & MATHIEU

VARIETALS    100% Chardonnay 

VinuM LectoR

     

   

www.aubertetmathieu.com

RATINGS    


