DOMAINE JEAN-MARIE BOUZEREAU
MEURSAULT « LES NARVAUX »
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Region: Burgundy
Appellation: Meursault Village
Owner: Jean-Marie Bouzereau
Established: 1994

Farming Practices: Sustainable

Soil: Rocky limestone
Grape Varieties: 100% Chardonnay
Yield: 40hl/ha

Vinification and Elevage: Grapes are pressed and allowed to gently settle for 24 hours. Fermenta-
tion is done with all natural yeasts, in barrel as well as malolactic fermentation. Aging is typically one
year in wood, on the lees, utilizing 20-30% new oak.

About the Vineyard: “Les Narvaux” totals 13.44 ha and is composed if extremely rocky soils and
hard bedrock. It sits directly above the ler Cru cluster on the southern side of the appellation.

Tasting Notes: Floral aromas with roasted nutty, with a hint of butter and mineral notes. Baked
apples, brioche and pineapple.
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