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Grapes Winemaker Notes -
O,
100% Chardonnay Light, lively and charming, especially when young and
) ) whatever the vintage, Macon-Lugny can be distinguished by
Rehglon/AppeIIatlon its white floral and apple aromas with a hint of lemon. It
Méaconnais should be drunk chilled and preferably young.
Alcohol by volume Vineyard
13.00%

From hillside terroir in the central Maconnais, planted on

. calcerous soils.
Residual Sugar

less than 2 g/I

Winemaking
Drinking Window Vinified in stainless steel tanks in order to extract the
2024 - 2028 maximum floral and fruity aromas and freshness.
Tasting Guide Food match rovose \
° 2345678 Grilled and Roasted White Meats S
Dry Medium Sweet LES PE TITRE PIERRES
Perfect with fish, white meats, salads or simply on its own. MACON—LUGNY
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Hatch Mansfield Agencies Ltd New Bank House 1 Brockenhurst Road Ascot Berkshire SL5 9DJ
Telephone 01344 871800 E-mail info@hatch.co.uk www.hatchmansfield.com
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