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Givry Blanc Champ Pourot, Domaine Ragot

Tasting Notes

Mineral bouquet with citrus fruit, toasted and mint notes. An
attractive freshness for this solar vintage. A great

concentrationsalinity wine blending strenght.

Viticulture

Grape variety: 100% Chardonnay. Size: Guyot Simple.
Conduct: Rational Fighting. Soil density/ha: 10,000 Soil:

DOMAINE

RAGoOT Grass cover every other row. Harvest: Manual with sorting in

SR the vineyard Yields (hl/ha): 40

Chame Zineris

Winemaking

Pressing: Pneumatic pressing. Yeast: No Sectling: 36 to 48

Product code DRo0220WC hours after pressing at low temperature (10°C) Fermentation:
Grapes Chardonnay In vats, barrels and barrels for 6 to 8 weeks, under

Country FRANCE temperature control.

ABV% 13

Case Size 1 Awards

Closure Style Cork

Producer Domaine Ragot A

Vintage 2020

B4 Centrepoint, Rosemount Business Park, Ballycoolin. Co. Dublin, D11 KHso
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