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CHARDONNAY ‘NUANCE’

Color: White 
Area of Production: Jura, France                
Varietals: 80% Chardonnay, 20% Savagnin 
Soil: Limestone and clay
Yield: 45 hl/ha
Farming Practices: Organic
Fermentation: In tank with indigenous 
yeasts, unfiltered, unclarified
Aging: 30 months under yeast (oxidation)

A complex wine, with classic aromas of wal-
nuts, spices and celery, as well as fruit and 
vanilla. Long smooth finish.


