
Maranges Blanc, Domaine Chevrot
- Organic 2023
White | France | Burgundy | 13% | Dry, full-bodied white

Organic

CODE: MA550233

 

From limestone and granite influenced gravelly soils and aged half in foudre and half in 600 litre
barrels. Pale gold with a rich and alluring nose of creamed white stone fruits, white flowers,
gorgeously rich and concentrated with notes of Meltis Fruits Jellies and a very distant grilled note.
Rich and concentrated on the palate, with notes of white pepper, floral – white flowers – with an
alluring richness and supple fruit right to the finish. Drink 2025 - 2028

Tasting Notes

85% of the Maranges appellation is given over to red wines, and Chevrot have just two plots for their
white Maranges, one at the bottom of the slope and the other at the top of the cliff with very poor
soils; aged half in new foudres, half in older barrels.

75cl Bottle Case (12 bottles)
£36.13 £433.52

 

www.privatecellar.co.uk | T: 01353 721 999 | E: orders@privatecellar.co.uk


