
DOMAINE THILLARDON
LÀ HAUT

Beaujolais , France

Availability Private import

Human Paul-Henri et Charles Thillardon

Millésime 2017

Appellation Beaujolais VDF

Sols Exceptionally bought Saint-Amour grapes for cause of hail (Granite
Limestone)

Altitude Des Vignes 250 meters above sea level

Orientation South North-East

Cépages 100% Chardonnay

Viticulture Organic in conversion

Palissage Guyot

Pi/Hect 8 000 ft/ha

Hl/Hect 40 hl/ha

Vendanges Hand harvested

Vinification No settling. Vinification in barrels

Levures Indigènes

Élevage 1 year on lees in neutral oal barrels. Bottling without sulfites

Volume D’alcool 14.5% alc./vol

Sulfites <20 mg (0 added)

Sucre Résiduel 6 g/l

Acidité Totale 3 g/l

Color Light yellow

Degustation Quite rich white with citrus notes. Tannins present due to contact
with the lees. Beautiful texture. Presence of bubbles at opennig.

Temperature Of
Service

13-15°C


