DOMAINE DE L'EC
- Orthogneiss

The wine is produced from 100%
Melon de Bourgogne grapes that are
sourced from a 3 hectare-
vineyard. The Orthogneiss
shows a subtle and elegant
nose of zesty citrus fruits,
white flowers and spices
intertwined with flintstone,
dried fruits and toasted
almonds. The attack is sharp
and straight, the mouth is
complex with salty,
chalky and slightly
smoky notes.
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Orthogneiss
The wine is produced from 100%
Melon de Bourgogne grapes that are
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The wine is produced from 100%
Melon de Bourgogne grapes that are
sourced from a 3 hectare-
vineyard. The Orthogneiss
shows a subtle and elegant
nose of zesty citrus fruits,
white flowers and spices
intertwined with flintstone,
dried fruits and toasted
almonds. The attack is sharp
and straight, the mouth is
complex with salty,
chalky and slightly
smoky notes.
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The wine is produced from 100%
Melon de Bourgogne grapes that are
sourced from a 3 hectare-
vineyard. The Orthogneiss
shows a subtle and elegant
nose of zesty citrus fruits,
white flowers and spices
intertwined with flintstone,
dried fruits and toasted
almonds. The attack is sharp
and straight, the mouth is
complex with salty,
chalky and slightly
smoky notes.

Orthogneiss
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The wine is produced from 100%
Melon de Bourgogne grapes that are
sourced from a 3 hectare-
vineyard. The Orthogneiss
shows a subtle and elegant
nose of zesty citrus fruits,
white flowers and spices
intertwined with flintstone,
dried fruits and toasted
almonds. The attack is sharp
and straight, the mouth is
complex with salty,
chalky and slightly
smoky notes.




