DOMAINE
DUREUIL-JANTHIAL

AOC Rully
White

Parcels: La Martelle, Chaponniére, La Bergerie, Le Meix Cadot
Geographical situation: Rully
Grape Variety: Chardonnay

Vineyard: Planted between 1949 and 2007, for a total surface area
of 8.2 acres

Vinification: Handpicked, directly pressed without crushing.
Static settling for 48 h before being put into barrels for alcoholic
fermentation (20 % new barrels). Each terroir is vinified separately
and only blended just before bottling

Agelng: 12 months in barrel, then 6 months in stainless steel vats.
Bottled according to the lunar calendar

DOMAINE
DUREUIL-]ANTHIAL Character: A long maturing period gives this wine excellent

A cellaring ability. Superb minerality in spite of always harvesting
T at maximum ripeness

T LY Serving Temperature: 12°

GRAND VIN DE 50URGOGNE Format: 75 cl
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