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Jean-Claude RAMONET

Bienvenue Batard-Montrachet Grand Cru

Appellation: Bienvenue Batard-Montrachet
Variety: Chardonnay

Soils: Hard Jurassic limestone covered with
thin reddish marl

Surface: 0.8 acres

Vines Planted: 1967

Oak Aging: 12-24 months in 60—70% new
oak

Legend says that when the Lord of Puligny
divided his land among his children, he gave
his illegitimate son the plots that were to be
called “Batard.” Aromas are classic
honeysuckle, yellow pears and apple with
scents of citrus. Excellent volume with
concentrated flavors and a sophisticated
texture. The finish is long and persistent.

Recommended extended cellaring.



