
Sourced from a single block, Les Beaux Cailloux (the beautiful pebbles) is 
our most pure, complex and refined Chardonnay. We look for restraint in 
our winemaking and believe this Chardonnay reflects our style more than 
the region around us. The minerality and savouriness of this wine and its 
energy are entirely unique, attributed to the concentration of stones and the 
single-block nature of our philosophy and handling.

TASTING NOTE:

Pale straw colour. An intense and fragrant nose of lemon curd and zest, 
roasted hazelnut, brioche, and white blossoms. It flows across the palate 
with ease, yet there’s a salinity and vivacity woven in keeping freshness 
and definition. A plethora of savoury and citrus flavours is perfectly in 
balance. It speaks volumes to the distinct house style capturing both site 
and vintage.

Les Beaux Cailloux BRIX 20.4 average

PRODUCTION LEVEL 30 hl/ha average

HAND HARVESTED 100%

WHOLE BUNCH 100%

DESTEMMED 0%

FERMENTATION VESSEL
French oak barrique  
and puncheon

FERMENTATION Indigenous

BARREL TYPE
French oak barrique  
and puncheon

NEW BARREL % 33%

MATURATION 12 months

FINING No

FILTRATION Yes

BOTTLED July 2023

ALCOHOL 13

RESIDUAL SUGAR Nil

PH 3.26

ACIDITY 5.95 g/l




