Montfalcon, 2023

Féchy AOC La Cote

Country of origin
Switzerland

Grapes
Chasselas

Serving temperature
9-12°C

Allergen notice
Contains sulphites

Character

A pale yellow wine with some green reflections, fruity and well
balanced, with a delicate bouquet of pear and citrus. On the
palate it is smooth, soft and full-bodied, with a harmonious
structure and a pleasing finish.

Wine type

%

Sweeter wines Balanced wines
Producer
Montfalcon
o . . . o Effervescence
The traditional family business Bataillard AG maintains
an excellent network in the national and international Harmony Opening sweetness

world of wine. Highly trained specialists from all
wine-related disciplines, decades of experience and own
in-house state-of-the-art filling plants underline the
company's strengths in innovation. In combination with

an exceptional quality standard, this renders the name Persistence Acidity
Bataillard AG synonymous with premium-quality and
perfectly pressed wines.

Body Astringency

Softness

Ideal accompaniment to
various different
vegetables
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