
 
 
 

SAINT-VÉRAN 
« Les Prés Batârds » 2022 

 
 

 

 
VARIETY 
100% Chardonnay - vines 50 years old. 

 
VINEYARD 
Vines on the slopes of the Arlois valley, with Chasselas, facing 
south-west. 

 
SOILS 
A very steep slope on very shallow soils consisting of sandstone 
bedrock and shell limestone. 

 
VINIFICATION 
Hand-picked, whole bunches taken to the press. 
Direct pressing. Vinification without sulphur, using indigenous 
yeasts. Light settling. 

 
AGEING 
On lees in 500-litre oak barrels for 12 months, then 10 months in 
vats on lees after blending. Unfined and unfiltered cuvées. 

 
TASTING NOTES  

 Dark gold colour with golden highlights. 
 Powerful and precise with notes of citrus, exotic fruits and a 

hint of toast 
 Very greedy and crisp, beautiful minerality and aromatic 

complexity of ripe yellow-fleshed fruit ; very long on the palate 
with subtle bitter hints on the finish and delicate grilled notes. 
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BETWEEN 9° AND 
12°C 

Ageing	
10 YEARS 

Alcohol	content	
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