
François de Givry
France - Cheilly-les-Maranges - Château de Mercey

A U X E Y  D U R E S S E S  L E S  R I A M E S
M O N O P O L E
100% Chardonnay

Production area: Located above the hamlet of Melin, at an
altitude of 370 m, Les Riames consists of two sloping plots
facing south/southeast
Terrain: terreno prevalentemente marno-calcareo con una
buona irrigazione naturale
Harvest: manual
Vinification: pressing (slow and gentle) while continuing the
winemaking process trying to do as little as possible so that
each vintage can find its most appropriate expression
Refinement: long period in barrique
Color: straw yellow
Fragrance: floral aromas (hawthorn, linden blossom), citrus
notes (lemon, grapefruit), dried fruits (almond, hazelnut), as
well as typical brioche aromas and mineral notes of flint
Flavor: When young, the wine is lively and fresh. Becomes
fuller and more persistent on the palate after 5-7 years of aging
Alcoholic Grade: 13% vol

Ownership/Founders François de Givry
Start of Activity 2009
Vitiviniculture Organic / Biodynamic
Hectares 0,5
Bottles produced 2.000


