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DOMAINE BEGUDE

Chardonnay “Arcturus” 2020

AOP Limoux

100% Chardonnay

305m altitude; South East facing

Rocky Clay-Limestone

Certified Organic since 2010

17hl/ha

Hand Harvest 22-23 Sept 2020

Indigenous yeast; 2 x 600l 2 & 3 year old Francois Freres demi
muids. Lees stirring until Christmas.

Nov 2021

Golden hue colour; Hedonistic hazelnut nose; Purity from wild
ferment shines through; classic pear & apple with a hint of Rene
Claude on the palette; fine balanced structure & pleasing
minerality.

Sensational with cheeseboard including Comte or Gruyere and
a delight with many fish dishes. Cellars wonderfully: 5-10 years.
Alcohol 13.47%

Acidity 3.10 gH2S 04/l

SO2 Total 59 mg/l

RS 0.5 ¢/
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