SAVIGNY LES BEAUNE PREMIER CRU AUX GRAVAINS BLANC

Geography
This ancient vineyard extends between the Corton hill and Beaune.
The annual wine production amounts to 15320 hectolitres, using Pinot Noir for the reds and Pinot Blanc for the whites.

The appellation d’origine contrôlée was granted in 1937.
Soil
The slope are gentle before becoming steeper. As you descend the slope, the gravelly brownish-red limestone soils contain more clay and stones, sometimes with traces of sand.

Vinification
The exposure of the vines on the upper slope releases fine, elegant wines of a more mineral character.

Traditional methods are still employed here, with 12 to 15 months of maturation in barrels of which 50% are new and 50% previously used once: this preserves the elegance of the wine.

Tasting and matching wine with food
These white wines are generally lively and firm. Over time, they mellow to become more harmonious with a supple texture. They offer aromas of Golden Delicious apples, may blossom and hazelnut.

