BOUZEREAU
MICHEL et FILS

MEURSAULT
“LES GRANDS CHARRONS”

Grape: chardonnay
Surface: 1.5 Ha

Soil: clay and limestone (clay in the higher area,
more alluvial in the lower one)

Ages of vines: 1951-1963-1984-1992

Breeding: 1 year in barrels (20% new barrels)
then 2 to 4 months in vat

Serving temperature: 12-14° C

Consumption: from 1 year to 6-7 years
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Michel Bouzereau & Fils
5, rue Robert Thénard - 21190 Meursault Tél. +33 (0) 380 21 20 74 - Fax +33 (0) 380 21 66 41
michel-bouzereau-et-fils@wanadoo.fr - www.michelbouzereauetfils.com



