
Technical Sheet
Domaine Jomain Frères – Bourgogne Cote d’Or Chardonnay - 2023 Vintage

App Access:

Winery:

Your Wine:

Descrip1on:

Bourgogne Cote d’Or
100% Chardonnay.

Aroma of white flowers, citrus, 
peach and pear. Hint of vanilla 
and buCer. Good freshness 
and concentraEon.

Your Bourgogne Cote d’Or Chardonnay comes from several vineyards in the Puligny-
Montrachet region, one of the best areas for white wine in Bourgogne, France.

Food Pairing - Examples:

Aperitif White
fish

Lobster,
other

seafood

Chicken Soft
cheese
e.g. Brie,

Camembert

MyWineShare - Changing how we buy, experience and learn about wine

Time Plan - 2023 Vintage

Bud Burst Early April 2023
Flowering Late May 2023
Grape Growing May - Aug 2023
Harvest, Pressing Aug - Sept 2023
FermentaKon Sept - Oct 2023
Aging in barrels Nov 2023 - Dec 2024
BoOling, Labeling Jan - Mar 2025
BoOle aging Mar - Oct 2025

Delivery: Nov/Dec 2025

For more information, see:
www.MyWineShare.com

Follow us on:

Or contact: ah@MyWineShare.com

Price, Terms:
1. Quantity: 6 bottles, 2023 Vintage
2. Delivery: To the local VP
3. Price: 2190 NOK in total

(365,- per bottle)
4. Payment schedule:

- 100% before delivery Nov/Dec 2025.
5. In Norway, the customer can pick up the 

wine at the local VP as a “spesialbestilling”.

In the app you will get to know your wine 
and your wine maker.  You can also follow 

the grape growing and wine making process 
of your wine. Access to the app will be 

provided shortly aber order confirmaKon. 

Your Vineyards, Loca1on:

3-5 yrs 10-120C

0C

Ready to drink Can be
stored:

Serving
temp:


