
F A M I L L E  G U É R I N
W i n e m a k e r  i n  C h a n g e

SANTENAY
Le Chainey

SURFACE AREA

50 acres

TYPE OF SOIL

Clay-limestone

AGEING

Drink within 10 to 15 years

VINIFICATION

The grapes are pressed as soon as they arrive in 

the winery in pneumatic presses without adding 

sulphites to the press. The alcoholic fermentation 

is carried out in stainless steel tanks then our 

white wines are aged in oak barrels for 6 months.

TASTING

A bright, light yellow colour. Aromas of white 

�owers on the nose and vanilla notes. In the 

mouth, the freshness of this Chardonnay will 

capture you thanks to these notes of peaches, �int 

and toasted.

COLOR

white

GRAPE VARIET Y

Chardonnay
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