F—% 4
A AFING

FL.X. PROVISIONS

‘TASTING GPACK

WINE #129

TASTING NOTES BY: MASTER SOMMELIER DAVID KECK

Sligntyellow hue, silver and green reflections, moderate tears. Stone and pomaceous fruit driven, ripe anjou pear, underripe peach,
ripe granny smith apple, some lemon pith. Sulfuric, reductive elements, as well as light baking spice, indicative of oak, but not a
powerful presence. Strong calcargous, chalky mineral element driving the wine.

TASTING NOTES BY: FLX. TABLE'S MICHALIS KALAMPOUKAS

Pale Straw color with green reflections and watery rim, with medium color concentration and medium tears. On the nose the wine is
restrained, with notes of 1emon peel, underripe green apple and underripe nectarine. Light, white floral quality of Acacia and apple
blossoms with notes of cheese rind and creme-fraiche- indicating malolactic fermentation- bitter almond and white button
mushroom, with notes of toast and caramel, indicating some oak influence. Flinty notes with intense crushed stone minerality.
This wine is dry, medium bodied, with high acidity and moderate alconhol. [tis round, creamy and balanced despite the high acid.

Sweetness: Dry
Tannin:
Alcohol:  Medium
Acid:  Medium Plus
Oak: 3light
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WINE DETAILS:

Winery: Pierre Morey
Guvee: Bourgogne Blanc
Grape: Chardonnay

Gountry: France
Regions: Burgundy
Vintage: 2017

Alconol: 13.3%
Elevage: Aged for 16-20 months

Pierre Morey is a highly esteemed wine
Other: Maker and his family has made wine

since the 161 century. The domaine

Became 100% biodynamic in 1998

Aclassic example of well-made Bourgogne Blanc. Bright acidity, ripe, but not overly so, some presence of oak and the winemaker's
hand, but not overpowering the wine. The presence of oak 18ads to Burgundy as it doesn't have the ripeness for any of the other oaked
White wine regions (which are??). Mineral notes dominate the fruit. Burgundian producers often over-performinthis guality evel
and Pierre Morey i$ no exception, Bourgogne Blanc though it may be, it is definitely a wine that snows pedigree and classy
Winemaking

Retall Price: $46
Order at FLXProvisions.com

Inaworld of uncertainty, we are:
In Owr Element



