
•Vin de France

•Chardonnay

•Calcareous clay soil 

•Pressing 

•Partly fermented in temperature-controlled stainless 

steel tanks and in oak barrels (10 - 20%)

•Stirring of the lees 

•Malolactic fermentation is encouraged 

•Aged on the lees for 6 to 9 months in 

traditional Burgundian barrels

As ear ly  as  1831,  A lber t  B ichot ,  a  v is ionary  and an  exp lo rer,  t rave l led  the  wor ld  to  in t roduce h is  g rea t  Burgund ies  to  w ine  lovers .  To  perpetua te  
th is  P IONEERINGPIONEERING sp i r i t ,  we se t  ou t  in  search  o f  new HORIZONSHORIZONS.  Our  ques t  led  us  to  L imoux in  the  South  o f  France,  a  reg ion  tha t  we chose fo r  
i t s  un ique d ivers i ty :  

4 T ER R OIR ST ER R OIR S  wi t h  di ffe ren t  yet  compl emen t ary C LIMAT ESC LIMAT ES

C H A RDONNAYCH A RDONNAY

As renowned winemakers  and expert s  in  Burgundy for  s i x  generat ions ,  we have put  a l l  
o f  our  KNOW-HOWKNOW-HOW into tak ing the P inot  Noi r  and CHARDONNAYCHARDONNAY grapes  f rom the 
L imoux reg ion in  Souther n F rance to new heights .  

These two wines  are v in i f ied wi th  pass ion at  the Hor i zon winery ,  located in  Gard ie ,  not  
far  f rom Carcassonne.  Above and beyond the HARMONYHARMONY we were seek ing in  these 
wines ,  the innovat ive a l l iance of  these four  te r ro i r s  ho lds  the promise of  in f in i te  
FREEDOMFREEDOM of  express ion and an a lways  PLEASURABLEPLEASURABLE tas t ing exper ience.  

 • •Br i l l iant  ye l low in  co lourBr i l l iant  ye l low in  co lour  
 • •The nose opens  up to  aromas of  whi te  f lowers  and c i t rus  zes t ,  enhanced by notes  of  v ineyard peach and haze lnut .  The nose opens  up to  aromas of  whi te  f lowers  and c i t rus  zes t ,  enhanced by notes  of  v ineyard peach and haze lnut .  
 • •The palate features  f lavours  of  f resh a lmonds and grapef ru i t ,  complemented by nuances  of  l i l y  and vani l la  on the f in i sh .  The palate features  f lavours  of  f resh a lmonds and grapef ru i t ,  complemented by nuances  of  l i l y  and van i l la  on the f in i sh .  

Energy and v ivaci ty  balance th i s  r ich wine wi th  i t s  iod ine h ints .Energy and v ivaci ty  balance th i s  r ich wine wi th  i t s  iod ine h int s .

Th i s  w ine i s  best  en joyed now,  but  i t  may be ce l la red for  up to  two years .  We en joyed i t  pa i red wi th  skewered mar inated shr imp.  
What  about  you? 

Oceanic Ter ro i r :Oceanic Ter ro i r :  ELEGANCE

Alter nat ing wet  and dry  per iods  

=> V ivaci ty  and sa l in i ty  

Medi ter ranean Ter ro i r :Medi ter ranean Ter ro i r :     POWER

Hot  c l imate wi th  h igh leve l s  of  humid i ty

=> R ichness  and intens i ty  

Autan Ter ro i r :Autan Ter ro i r :  GENEROSITY

Hot  cont inenta l  c l imate 

=> Fu l lness  and opulence on the palate

Upper  Val ley  Ter ro i r :Upper  Val ley  Ter ro i r :  SUBTIL ITY

The cooles t  and latest - r ipen ing ter ro i r  w i th  low y ie lds  

=> Har mony,  concent rat ion,  roundness  and acid i ty
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