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Profile
Appellation		   	 A.O.C. saint-véran
Date aoc status		  1900
Single varietal		  Chardonnay
Vineyard Altitude		  985 feet
Surface area		  20 acres
Soil				    Clay

Background and Character
Domaine de la Batie has belonged to the same family for well over 100 years. 
Today, Madame De Milly presides over the estate, assisted by Pierre Beaubernard, 
the manager. They meet frequently to taste the wines and work on possible 
improvements. 

Madame De Milly prefers fruity wines, therefore each year, the harvesting is done 
as late as possible to ensure that the grapes are at optimal ripeness. 

The cold temperatures in the winery allow for full control of the fermentation 
temperature which occurs at 60°F to 64°F to retain maximum fruitiness. 

The relationship between Georges DuBoeuf and Domaine de la Batie began in 
1968.

Wine Making
Temperature of fermentation — 60°F to 64°F
Malolactic fermentation — 100%

Tank Ageing — No

Tasting Notes
Pale yellow with golden highlights, it develops a complex nose combining exotic 
fruits with notes of mineral soil which allow for freshness. On the palate there 
is a good balance between warmth and roundness of flesh between fruit fresh 
minerality. A gourmet wine for shellfish.

technical  data

Total Acidity
3.0

pH
3.52

Alcohol
13%

Residual Sugar
3.1 g/L

Blend
100% Chardonnay

 

f o o d  pa i r i n g s

––– Foods –––
 Fish

Shellfish
White Meat 

Goat Cheese 

––– Serving Temperature –––
Serve at 54°F
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