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Médinette Dézaley Grand Cru AOC
The Estate: A 13-hectare Swiss estate in its 10th generation of family

ownership. Led by Louis-Philippe Bovard since 1983. Pioneer in
introducing new varieties (Chenin Blanc, Sauvignon Blanc,
Syrah) and barrel-aging Chasselas. Certified organic.

Location: Dézaley Grand Cru AOC, Vaud, Switzerland.

Soil: Clay-limestone sediment and gravel make up the topsoil. The
steep slope and the proximity of Lake Geneva create a unique
microclimate, with rare temperature variations and solar
radiation.

Varietals: 100% Chasselas

Aging: 10 months in oak barrels on the lees, with stirring (batonnage).

Alcohol: 13%

Tasting Notes: Opulent, complex aromas of toasted bread, acacia honey,
flint, dried fruit, and roasted almonds. Dense, rich, well-
structured palate with mineral accents and a wonderful length
on the finish.

Food Pairing: Crustaceans, sea and freshwater fish, hard and soft cheeses.

Cellaring: 20-40 years; decant old vintages 30 minutes before serving.
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