HO|AELE
FEn 3
48553

ol FBC

SH DgAct Nk BEABZ CmME SR E
DFG MEURSAULT "CLOS DE TAVAUX" MONOPOLE

g 9 750ml
gl El x| 2018
s F 3l0|E
= 7 Z2e cEENE SEEa
s = VILLAGE
& 3 CHARDONNAY 100%
£ = 16-1870 2 =4 (Stainless steel tank)
UECS 13.5%
TASTING

ABEHERL:  1p-12%C

iii\.'.l.\“’b_n'.".lii-u.-.l"ﬂl Al FEEAMZl ~ 2030
—— - Aroma Jkkh A @
Body * % % @)
Tannin (o)
Acidity * & @)
Sweet (1))
T2 A= ZYo 2Rk Ao HET SH0f EF, o 22|10 947Ho] o2 Lo B0l SAHEICE YtME BE, &7 S50 52 MMt 0t S0jet HEF A0 22|10 5

oloj =% ojH|Z F0|7t oyFolct
3 AZ M HY, @O MAE, ZF SAE, AT T2w, 5T0|, T2

o
ZEFA DL 275 B2 E GECLOS DE TAVAUX) 222 A% 7Hs 8 $4 2= HIOfEES H2(oto) {Rote] SE= & =80l Sl

DOMAINE FRANCOIS GAUNOUX

DOMAINE FRANCOIS GAUNOUX= ZE =29 oF gHEIES| 2 E 475 7t AF 0|42, SHE & =242t T+ pommard2] §F 5 Y=} Henri Gaunoux2] O

£ Meursault®t PommardE Z HE7IE YT YG4A gUCH

cHo| BRI ZFALQL i (Francois Gaunoux)E F % Y=L Y2| Di(Henn Gaunoux)2] OISR 154 MEE otx|e] Z=rojA YLsiH HEE

HE = 2E0ren, 20008 88 =400 B2 EET ZHr(Claudine Gaunoux)?t =S 0|F 1 RUCH E2T PHes O Z|OAH A B2 FSE 2 U= L4 1 HiE 2
% ro

F Meursault@t Pommard2] B R0t SEE & E®ols Z2(0/Y o2 A406tn QUck

]
o
ot



