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A T APPELLATION BOURGOGNE HAUTES-COTES DE NUITS CONTROLEE
o | Les Plangons

PRODUCE OF ERANCE - CONTAINS SULFITES

125%Vol @ Mis en bouteille par Patrick Hudelot & Villars-Fontaine - Cote-dOr - France mv.e

Nez fleuri d’acacia avec une touche de
vanille provenant des f(ts de chéne neufs.
Robe limpide, d’un or clair verdoyant. L’at-
taque est nerveuse, mais la finale ronde,
le terroir s’exprime. La bouche est fruitée,
tres équilibrée. C’est une belle expression
du Chardonnay de Bourgogne. C’est un
vin d’envie, impétueux. On chevauche le
dragon !
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Locust tree bloom nose with a touch of
vanilla coming from new oak barrels.
Limpid light green gold robe. The attack
is nervous, but the final is round, the
vineyard expresses itself. Sweet in the
mouth and very well-balanced. It is an
amazing expression of Chardonnay and
an impetuous joyful wine made to ride the

dragon!
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HAUTES-COTES DE NUITS

“Les Plancons”
Domaine Patrick Hudelot
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Hautes-Cotes de Nuits AOC. Bottled at the property. White wine

HFTE - Location
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On the west coast of the Cotes de Nuits, altitude of 400 m (this vineyard

has cooler summer nights giving some liveliness and body to the wine)
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Chardonnay; average age of the vineyard: 30 years (ideal age to produce

some excellent typical Chardonnay)

13 - Soil
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Very dry calcareous Jurassic soil (difficult for the vine but giving excellent

wines)

#ZE - Vine growing
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Biological vine growing label (AB)

£E4% - Vintages available to buy
2010 125 & 12.5°

R - Vinification
—EANERREE, — O BARIEEAR R

Half of the must in stainless steel barrels, second half in oak barrels, in
controlled temperature

Bk — Maturation
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8 months in French oak barrels, 50% of which are new
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