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Domaine de la Foliette

Chardonnay

* (HARDOMIMAT Chardonnay
Aromas of white fruits such as apple and pear, with a

subtle buttery touch. Round and supple mouthfeel, Terra Vitis Sustainability Certification
silky texture and a harmonious finish.

Appelation v de Loire

Vineyard  selected plots in the Pays Nantais area. Vines carefully trained to maintain balance between ripeness
and freshness.

Vinification  Temperature-controlled fermentation (16-18°C). Vinified in stainless steel tanks to preserve fruit purity.
Low use of sulfite additions. Lees aging until release in late winter following the harvest.

Pairing  perfect as an aperitif, it pairs beautifully with fish, white meats, mild cheeses and simple everyday
dishes. A soft, round and comforting wine, pure pleasure in every sip.

Denis Brosseau and Eric Vincent, both from wine-growing families, bring their expertise and
/'—\ knowledge of previous generations together to consistently produce Muscadet of the highest quality.
Doggglne C__/.. Diversity of soils, rigorous selection, low yields, and sustainable practices assure wines of great
l I ette distinction and character that display the best expression of their terroir. The respect of traditional
savoir-faire and of the wine-growing heritage in order to protect them and pass them on to future
generations.



