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Montrachet Grand Cru, Marquis de Laguiche
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GRAPE VARIETIES Chardonnay (100%)
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SKU

Natural Cork
H7296121

White, Generous, and
Intense

France
Burgundy
Sulphur
Natural Cork
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WHITE FRANCE BURGUNDY
STILL WINE

TASTING NOTE

Intense, elegant Grand Cru white Burgundy,
heady with hawthorn, spice and faint tobacco
fumes and succulent with apricot and dried
fruit.

VITICULTURE

The estate exclusively spans Puligny's side,
with gentle slopes and optimal SE exposure.
Brown-red earth with white limestone pebbles
("rachet" denotes infertile land). With 10,000
stocks/ha, it yields 48hl/ha, ensuring terroir
nuances are fully expressed.This 2.06-
hectare Montrachet plot upholds its
prestigious legacy and global acclaim.

FOOD MATCHING

Intensely flavoured food make for an
indulgent pairing. Grilled or steamed lobster,
poulet de Bresse, especially with truffles,
roast veal fillet, sweetbreads, very rare fillet
steak. An underrated match for foie gras and
washed-rind cheeses.
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