
  

STÉPHANE BROCARD 
BOURGOGNE ALIGOTÉ 
100% Aligoté. Floral & fruity, citrus 
aromas; flavors of apple, lime & fresh 
grapes; a dominant tangy note 
complemented by aromatic suppleness; 
fresh minerality; hazelnuts & cashews on 
the finish. 

Tasting Note:  Shelf Talker: 

100% Aligoté. Golden yellow with pretty green highlights. Floral and fruity aromas, mainly citrus. The flavors 
are reminiscent of apple, lime and fresh grapes with a dominant tangy note complemented by aromatic 
suppleness. Fresh minerality. The finish is marked by notes of hazelnuts and cashews. Can be enjoyed 

during meals with grilled fish, oysters or light cheeses such as goat cheese. It goes just as well with 
Burgundian specialties such as parsley ham, gougères or snails, as with Asian dishes. 

From a plot within the Domaine des Coteaux du Val Lamartinien, a 37-acre family estate located in the 
ancient village of Pierreclos, in the heart of Val Lamartinien in the Mâconnais wine region in the southern 
part of Burgundy, France. The soil is made up of clay and limestone sediments with fossilized shells. The 

vines are young (around 25 years old) and worked in sustainable agriculture. 

Stephane Brocard is son of famed Chablis winemaker, Jean-Marc Brocard. An intimate knowledge of 
Burgundy and a desire to create something unique led him to set up Closerie des Alisiers in 2007, a 
boutique négociant business contracting in small parcels of carefully selected grapes. His philosophy 

is to craft authentic wines of purity, fruit and freshness. Wines that highlight their specific terroirs, with 
the utmost respect for the land and the environment. Stéphane works together with the vignerons, 

insists on organic farming practices, and the finished wine he is purchasing is manipulated as 
minimally as possible and held to the highest standards. “I was brought up with straight, pure, 

mineral wines, which are far from dull, and I’m still always looking for true wines, which emphasize the 
terroir before the grape variety.” 
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BOURGOGNE 
ALIGOTÉ 

100% Aligoté. Golden yellow with pretty 
green highlights. Floral & fruity aromas, 
mainly citrus. The flavors are reminiscent 

of apple, lime & fresh grapes with a 
dominant tangy note complemented by 
aromatic suppleness. Fresh minerality. 

The finish is marked by notes of 
hazelnuts & cashews. Enjoy with grilled 
fish, oysters, light cheeses, Burgundian 

specialties such as parsley ham, 
gougères or snails, & Asian dishes. 

 


