
VINTAGE    2024

REGION    Pays d'Oc, Languedoc-Roussillon, France

TECHNICAL DATA   Alcohol 13%                    

APPEARANCE   Young bright straw color. 
NOSE      The nose features a complex nose with notes 

of apricot, citrus, and brioche, complemented 
by buttery and toasted almond undertones.

     
     
PALATE     Aged in oak barrels on the hillsides of the 

Upper Aude Valley, it reveals a brioche-like 
palate with almond and apricot flavors, 
enlivened by a well-placed hint of citrus. 

     
     
         

              

    

     
AGEING                Fermented and aged in demi-muids (500 Lt 

oak barrels) for approximately six months, 
with daily stirring (bâtonnage) to enhance 
depth and texture.

Hautes Pistes Chardonnay Pays d'Oc

PAIRING               Sushi, cod loin, or creamy fresh cheese.
     

ORDER CODE    FR0504

AUBERT & MATHIEU

VARIETALS    100% Chardonnay 

     

   

www.aubertetmathieu.com

RATINGS    


