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G R E A T  B U R G U N D Y  W I N E

GOUBARD
Famille

DOMAINE GOUBARD
71390 Saint-Désert - Bourgogne - France

Tél. (33) 03 85 47 91 06

bourgogne-goubard.com

Bourgogne  
Côte Chalonnaise

Mont-Avril

Mont-Avril has been the emblematic named place  
(in French “lieu-dit”) of the Goubard estate since  
the sixties. The hillside overlooks Saint-Désert. 

Formerly planted with vines, the plots were 
abandoned at the beginning of the 20th century. 

Michel Goubard has revived this terroir  
and restored its former renown.

Grape variety: 

Chardonnay

Soil: 

limestone 

Exposure: 

northeast

Average planting date:  

1990

Vinification & Aging

• Slow pneumatic pressing 
• Fermentation at a regulated temperature of about 18°C 
 in stainless steel vats. 
• Bottled in spring to preserve all its freshness and aromas

Tasting Notes

This wine has a tender and beautifully fruity character.  
Very smooth, with the right balance between tension and richness 
with hints of flowers, it goes well with cold meats or lightly fried 
fish. It can also easily be enjoyed as an aperitif, with gougères 
(French choux pastry).

Serving temperature: 

10°C

Ageing potential: 

Up to 5 years

WHITE


