Montagny ler Cru Vignes Longues

The Montagny 1er Cru from Janots & Bos is a fantastic full-bodied wine
every year, often considered by experts to be comparable to Meursault
or Puligny. This is due to its fullness, along with many other aromas and
flavours resembling wines from those villages: acacia, hawthorn
blossom, hazelnut, white peach, pear—all in a beautifully harmonious
whole.

The nose is highly floral, evoking a meadow full of flowers. On the palate
the wine is soft but full and elegant with very pleasant mild acidity.
Alongside the floral notes a lot of yellow fruit emerges. This is a refined
wine with a subtle peppery note and a touch of saltiness. The finish is
long and soft. It's an ideal aperitif wine.

Serve the wine at a temperature of 12 to 14 degrees.

Wine Pairing
A lovely wine for fish or seafood dishes thanks to its salty notes and
floral character with freshness. Also perfect as an aperitif.
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