1678 -BOURGOGNE

HERVE KERLANN

The Vinevard

Annual production 6 000 bottles

Grape variety Chardonnay

Soil Chalky

Average Vine Age 30 years

Location Vines face East and are located in
the village of Uchizy, above the land of

Héritiers du Comte Lafon.

Winemaking

Traditional vinification. Pressing, cold settling,
fermentation at 18°C in stainless steel tanks
with a controlled temperature.

Ageing In stainless steel tanks with one pumping
over of the lees and 10% ageing in oak barrel.
Complete malolactic fermentation.

Hervé Kerlann - Chiteau de Laborde 1, route de Géanges - 21200 Meursanges
Tél: (33) 03 80 26 59 68 - Fax: (33) 03 80 26 59 69 - Email : contact@hetve-ketlann.com

Micon Uchizy

Vigor & roundness

Tasting notes

Color Bright golden yellow Aromas Notes of
white flowers and white peach Taste Very
aromatic wine elegant and round with a nice
freshness.

Food matching Grilled fish - seafood - poultry

Serving Temperature 12°

Typical expression of
South Burgundy Chardonnay.

www.herve-kerlann.com
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