
 

 

 
 
 
 
 
 
 

• CHARDONNAY TASTING •   
 

 
CHARDONNAY IN BURGUNDY ILLUSTRATED BY A BLIND TASTING OF 10 WHITES 
WINES  
 
A wine tasting class for white wine lovers! For a few hours, we immerse ourselves in the world 
of Burgundy white wines and their emblematic grape variety: Chardonnay. Around our tasting 
table, we first take the time to introduce you to the essentials about Burgundy white wines and 
answer any questions you may have.  
 
We then move on to tasting methodology, applied specifically to white wines. Then comes the 
practical part, with a blind tasting of 10 wines. 10 appellations we've carefully selected to share 
with you the subtlety of Chardonnay, from Chablis to Pouilly-Fuissé. This tasting highlights the 
complexity and richness of Chardonnay in Burgundy, but also the diversity of aromas and taste 
balances from a single grape variety.  
 
 
 

/ KNOWLEDGES 
Burgundy white wines : key figures, Chardonnay grape, the geography, the AOC system, how 
to read a label… 
 

/ INTRODUCTION TO WINE TASTING 
The techniques of tasting applied to white wines: visual, olfactory and gustative examination 
 
 

/ TASTING 
Blind tasting of 10 white wines (no influence of the label). The 10 wines are produced by 10 
winemakers, and the 5 wine-growing areas : Chablisien, Côte de Nuits, Côte de Beaune, Côte 
Chalonnaise and Mâconnais. The wine selection covers 6 vintages and includes 1 village 
appellation, 7 wines “1er cru” and 2 grands crus. 
 
Example: 
White wines: Chablis Grand Cru Les Preuses 2020, Nuits-Saint-Georges « Les Terrasses » 
2019, Corton Charlemagne Grand Cru 2020, Beaune 1er cru Clos Saint Landry 2020, 
Meursault 1er cru Caillerets 2019, Saint-Aubin 1er cru Murgers des Dents de Chien 2021, 
Puligny-Montrachet 1er cru les Folatières 2022, Chassagne-Montrachet 1er cru Morgeot Clos 
Pitois 2018, Rully 1er cru 2017, Pouilly-Fuissé 1er cru Sur la Roche 2021 
 
 

/ FURTHER INFORMATION 
Private class. Fully customizable. By appointment only. Weekdays or weekends.  
2 people minimum 
Duration : 2h30 to 3 hours  


