
CREMANT de BOURGOGNE 

guide hAchette des vins  
 

GEOLOGY: CLAY-LIMESTONE SOIL 

AGE OF VINES: 20 YEARS 

KEEP: 3 YEARS  

TASTING TEMPERATURE: 10 °C 

 

   vinificAtion 

Grapes specially selected and vinified, are 

harvested earlier than those for still wine 

in order to preserve the acidity which gives 

Crémant de Bourgogne its freshness. This 

Crémant de Bourgogne, made from 

Chardonnay and Pinot Noir, is harmonious, 

fresh and low dosage. 

       tAsting 

Appealing in its light yellow colour, slightly 

coppery with pretty golden highlights, this 

Crémant de Bourgogne is limpid, brilliant 

and releases lovely pearl-like bubbles which 

become finer, more delicate and take on the 

appearance of lace. The nose is very 

expressive and multi-layered, revealing 

elegant notes of fresh yellow fruit 

including apricot and grapefruit. The attack 

is fresh and lively, and the bubbles are very 

present on mouth entry. As it recedes, it 

gives way to saline and mineral notes. Then 

round and subtle notes of orange blossom 

and ripe fruit envelop the mouth.   

food – wine pAiring 

APERITIF 

CRAB AND CITRUS FRUIT VERRINE 

SALMON AND CUCUMBER VERRINE 

 

gourmet ideA 
CHEESE FLAVOURED PUFF CHOUX 

PASTRY 

 

 

 


