CANNON WINES LIMITED est.1079

IER CRU FOURCHAUMES 2006

This foothill, exposed from the southwest, is protected from northern wind.
With the amassing of heat, ripening starts earlier and lasts longer, thus
maturity is complete. This vineyard is planted with very old vines which has
its own personality, the Heritage of Chablis.

TASTING NOTES
Eye Nose Palate
Yellow gold. Ample and generous. Hints of honey and warm,
Fruity, with buttery notes.  with a superb structure
and satisfying aftertaste.
ACCOLADES

o \VINEENTHUSIAST 91 POINTS (2006)

00-91 POINTS (2006)

APPELLATION VARIETAL ALCOHOL uPC
100% Chardonnay 12.2% 0-87236-41112-1
o d TOTAL ACIDITY pH SUGAR
Chablis 4.2 g/L 33 2.4 g/L
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PAR LAROCHE, L'OBEDIENCERIE
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