
Yellow color, clear and

bright

Fresh and persistent,

good acidity

White pear

Domaine Croix D'Arbussin domaine.croixdarbussin

Product sheet bourgogne AligotÉ

- History -
Selection of 21 ares parcels

located in the townships of

Hurigny, Laizé and La Roche

Vineuse. Planted in the 1980s. First

vintage in 2021.

- Terroir -
Clay-limestone soil

East/West exposure

- Grape varieties -
100% Aligoté

- Viticulture -
The grassing between the

vines is controlled. The

agricultural practices

preserve the natural

ecosystem: HEV (or HVE in

French) level 3. The grapes

are mechanically harvested as

soon as they have reached

maturity. The average yield is

72hL per hectare.

- Vinification -
Traditional vinification on fine

lees in stainless steel vats for 5

months.




Moderate sulphiting (bio

protection).

- Tasting -

- Ageing potential -
1 to 2 years

Serving
temperature

10 to 12°C

--

- Annual production -
Approximately 2,000 bottles

(75cl)

4095 Route de Mâcon - 71870 Hurigny

contact@domaine-croixdarbussin.com - 09 75 45 66 79

www.domaine-croixdarbussin.com


