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Saint-Véran ‘A la Cote’

VARIETALS 100% Chardonnay

VINTAGE 2024

REGION Saint-Véran, Burgundy, France

TECHNICAL DATA Alcohol 13%

APPEARANCE Bright, pale gold.

NOSE On the nose, it is very lightly spiced, with
some candied fruit notes against a mineral
backdrop.

PALATE The attack is crisp but gives way to a very
smooth mid-palate with hints of lemon and
fresh hazelnuts. The finish is crisp and long.

AGEING Although traditional vinification is usually
carried out in vat, Denis & Maxime Dutron
decided to use 30% oak barrels, to enhance
the characteristics of the terroir creating a
wine full of promise and complexity.

PAIRING This Saint-Véran is perfect served with fish,
seafood or even strong cheeses such as
Beaufort, Comté or Bleu de Bresse.

RATINGS 3.9
o
VIVINO

ORDER CODE FR0798

VINUM LECTOR



