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MARTEREY CHARDONNAY

Wine Type White Wine

Vintage 2024

Style Rich & Complex Whites

Country France

Region Southern France

Grape Variety Chardonnay

ABV 13.00

Closure Synthetic Cork

Allergens Sulphites

Method

Product SKU MARTEREYCHAR24

TASTING
NOTES

Languedoc Roussilon Pays Marterey Chardonnay 2024. This is a creamy,
elegant and gently oaked Chardonnay from the Languedoc region in
Southern France. It is full-bodied and displays green apple and fresh pear
aromas with a delicate balance of vanilla and toasty oak tones through the
palate.

Food Matches
Creamy Mushroom Pasta, Apple Tarte & Herb-Roasted Chicken

GRAPE Chardonnay

Chardonnay is arguably the best known and most versatile white
grape variety in the wine world. Its traditional homeland is that of
Burgundy, where it is responsible for such names as Chablis,
Meursault and Puligny-Montrachet to name but a few, but it has
also found success in almost every wine-prod... Read More                                                                                                                              

View More Wines With Chardonnay Grapes

Share This Wine

http://www.jascots.co.uk/download-wine-list
https://www.jascots.co.uk/6/blog/3/grape-varieties/2501/chardonnay/
https://www.jascots.co.uk/c2/buy-wine/filter-region/59/
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http://www.linkedin.com/shareArticle?mini=true&url=https://www.jascots.co.uk/p5306/marterey-chardonnay-languedoc-roussillon-pays-d-oc-france&title=Marterey Chardonnay, Languedoc Roussillon, Pays d'Oc, France&summary=Languedoc Roussilon Pays Marterey Chardonnay 2024. This is a creamy, elegant and gently oaked Chardonnay from the Languedoc region in Southern France. It is full-bodied and displays green apple and fresh pear aromas with a delicate balance of vanilla and toasty oak tones through the palate.&source=Jascots Wine Merchants

