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Meursault Le Tesson
The Estate: The estate spans 11 hectares and is internationally considered

one of the finest sources of red and white Burgundy. Pierre-
Antonin took over winemaking in 2019 from his father Didier and
has since converted to 100% biodynamic production.

Location: Meursault Le Tesson, Burgundy, France.

Age of the
Vines:

Planted in 1980

Varietals: 100% Chardonnay

Vinification: The grapes are pressed in whole bunches, undergo
debourbage for 24 hours, and then the resulting wine is
fermented using indigenous yeasts in barrels at a controlled
temperature of 18-20°C.

Aging: Aged in 25% new Allier oak barrels for 12 months with one
racking and finally 6 months in steel vats; fining but no filtration.

Tasting Notes: Gold color with green tints. The bouquet is stylish and racy, with
fresh, floral flares. On the palate, it has good structure and
weight with fine fleshiness; a long, elegant finish.
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