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VARIETAL

APPELLATION

ALCOHOL

100% Chardonnay

Montagny

12.5%

2022 CHEVALIER DE LA CRÉE
KNIGHTS TEMPL AR CUVÉE MONTAGNY
PREMIER CRU  CHARDONNAY

VINEYARD NOTES
No other region matches the legendary winemaking legacy of 
Burgundy, where vineyards were established by 12th century 
knights returning from the crusades. These elite Knights 
Templar swore a vow to never retreat or surrender, and that 
spirit is reflected in this wine’s unrelenting focus on quality, 
which offers a pure and authentic expression of Burgundy. The 
Montagny region is dedicated to the production of Premier Cru 
Chardonnay, and its limestone-rich soils yield impeccable wines 
of sophistication.

TASTING NOTES
This Chardonnay opens with bright and enticing aromas. The 
nose reveals notes of orange blossom, lemon verbena, papaya, 
donut peach, French thyme, and dehydrated banana. On the 
palate, this wine offers a rich mouthfeel that is balanced by a 
refreshing acidity in the background. The combination of 
the mouthfeel and the acidity creates a harmonious drinking 
experience with a lingering finish showcasing the fruit and 
herbal qualities that were initially detected on the nose. Overall, 
this wine is showing well, offering a delightful combination of 
fruit, herbal, and mineral
elements.
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