DOMAINE PIERRE RICHARD

PIERRE RICHARD 'HARMONIE'
CREMANTDEJURABRUT

CREMANTDEJURA - JURA - FRANCE - EUROPE

TECHNICALDETAILS

The Estate

The roots for Domaine Pierre Richard begin in 1919 when Xavier Richard
purchased adjacent properties from his neighbors, but it wasn’t until his son
Jean Richard took over did they begin concentrating on wine.

Wine Making

From 35 year old vines are grown on clay and limestone soils, the grapes are
hand-harvested at the end of October. Primary fermentation occurs in
stainless steel tanks and lasts two weeks with temperature control. The
blending and bottling is done during the following year’s harvest.

Food Suggestions

Pairs well with shellfish, poultry, appetizers and snacks, lean fish, and aperitif.

TASTING NOTES

In the glass, you'll find clean and elegant floral and white-fleshed fruit notes.
Aromas of poached pear and toast follow. On the palate, a pleasant sensation
of very fine bubbles with fruity and fresh flavors with a lingering finish that
calls for another glass!

Chardonnay grape blend.
This wine contains allergens, sulfites.

VINTAGE IMPORTS

Importer & Distributor of Wines & Sirits
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ATTRIBUTES

« Available Size: 7somL (12 pc)
« Family-Owned

* ABV%: 13.5

« Class: White



