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DOMAINE MATROT

VINS DE BOURGOGNE - MEURSAULT

BOURGOGNE ALIGOTE

> Grape Variety: Aligoté
> Average age of the vines: 20 years

>  Entire grapes pressed in a pneumatic
press.

> 24h deconﬂng followed by seﬁ|ing
> Alcoholic fermentation in the vat

> Notural yeasts.

> Maturing on lees for 8 months.

> Complete malolactic fermentation

> Filtering before bottling.

Aligoté is a historic Burgundian grape variety but a
little forgoﬁem.

The vines are p|cmfeo| in Meursault.

The wine is fruity, lively and crisp and can be enjoyed Mo viNEDEREUEEEE

on its own or with a fruit \iqueur (Kir).
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Domaine Matrot - Thierry et pascale Matrot - 12 rue de Martray - 21190 Meursault
Tél: 03.80.21.20.13 - Fax : 03.80.21.29.64 - Email : contact@matrot.com
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