
CORNIN
vignerons

Our wines are like siblings. They all share Chardonnay origins- they are similar, yet each has 
its own personality. Our wines are like you, like me- sometimes reserved or shy, sometimes 

flirtatious, high-spirited or laughing. They evolve and mature but never lie. They are authentic, in short, 
alive. Over vintages and time, they unveil their multiple facets. Love them simply for who they are and 
they will give back tenfold.

Winery and tasting 
339 rue de Savy le Haut – 71 570 Chaintré – France

e-mail : domaine@cornin.net 
Web : www.cornin.net 
Tel. : +33 3 85 32 90 87

Technical Information  

EARL Dominique CORNIN

Grape variety: Chardonnay ; Vine age: planted between 1990 and 1993 ; Harvest: hand picked ;  
Pruning: Guyot system- one arched cane ; Fermentation: thermo-regulated vat ;  

Maturing and refining: in vats for 10 months over fine lees. No fining.

W h at  c r e at e s  m a g i c a l  m o m e n t s 
shared with friends more than a glass of Beaujolais? A glass of Beaujolais Blanc! It’s a 

pure Chardonnay made to exalt freshness. Overflowing with youth and exuberance, 

it charms us with its white floral, grapefruit, fresh cut grass and spicy fragrances. 

Straightforward, uninhibited, irresistible served with fresh goat’s cheese, this wine 

possesses a wild spirit born under a lucky star, no need to wait to enjoy!

Beaujolais Blanc «les Salonnières»


