DOMAINE BESANCENOT

Bourgogne Aligoté

This appellation comes from a single parcel, “Les Epenottes”, located in Corgoloin, and is an old
vine dating back to 1953. The grape variety that gives the appellation its name is 100% Aligoté.

% Description

Soil : Clay-limestone

Surface area: 71 ares

Grape variety: 100% Aligoté

Growing methods : Reasoned - HVE 4
Maturation: 8 months in stainless steel vats
Corking : DIAM cork
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Hibmitant 4 Fraune, Cte v 1

procu auFrcs Drink between 9°C and 12°C
Aging potential : 3 years
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Tﬂ Food and wine pairing

A perfect accompaniment to Kir aperitifs, seafood and
shellfish.




