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Vinified in stainless and
spending about 4
months in second use
barrels. Fresh and
mineral driven with
notes of honeysuckle
and fresh almonds
leading to a crisp finish.

Recommended pairings:
Poultry and white
meats, seafood,
shellfish, salads with
goat or blue cheeses.

NICOLAS
POTEL

] MACON
VILLAGES

Vinified in stainless and
spending about 4
months in second use
barrels. Fresh and
mineral driven with
notes of honeysuckle
and fresh almonds
leading to a crisp finish.

Recommended pairings:
Poultry and white
meats, seafood,
shellfish, salads with
goat or blue cheeses.

) Mo il
AL Bt B Gt T

MACON
VILLAGES

Vinified in stainless and
spending about 4
months in second use
barrels. Fresh and
mineral driven with
notes of honeysuckle
and fresh almonds
leading to a crisp finish.

Recommended pairings:
Poultry and white
meats, seafood,
shellfish, salads with
goat or blue cheeses.

NICOLAS
POTEL

= MACON
VILLAGES

ks G
Vinified in stainless and
spending about 4
months in second use
barrels. Fresh and
mineral driven with
notes of honeysuckle
and fresh almonds
leading to a crisp finish.

Recommended pairings:
Poultry and white
/ meats, seafood,
‘@” shellfish, salads with
goat or blue cheeses.

g Moz iii
G B g G T

& MACON
VILLAGES

Vinified in stainless and
spending about 4
months in second use
barrels. Fresh and
mineral driven with
notes of honeysuckle
and fresh almonds
leading to a crisp finish.

Recommended pairings:
Poultry and white
meats, seafood,
shellfish, salads with
goat or blue cheeses.

NICOLAS
POTEL

] MACON
VILLAGES

Vinified in stainless and
spending about 4
months in second use
barrels. Fresh and
mineral driven with
notes of honeysuckle
and fresh almonds
leading to a crisp finish.

Recommended pairings:
Poultry and white
meats, seafood,
shellfish, salads with
goat or blue cheeses.

Mt Pt

o e
o Gt . Gt/ om



