
Marchand & Burch is a collaboration of two old friends from France & Australia who share a 
love of fine wine. Winemaker Pascal Marchand and vigneron Jeff Burch have embarked on a 
partnership to handcraft Pinot Noir and Chardonnay from selected sites in both countries. 
With a commitment to natural, sustainable viticulture and traditional winemaking practices, 
we invite you to enjoy the pursuit of these two friends. This wine is part of the Marchand & 
Burch French collection

Wine Notes

The Crémant de Bourgogne is a blend of Chardonnay, Gamay, Pinot Noir and Aligoté, with 
the Gamay lending the wine a blush-pink hue in the glass. Aromas of an apple orchard are 
enriched by nuances of nougat, citrus crème, and a slight petrichor note. A waft of red berries 
is underpinned by a subtle minerality. The fine bead caresses the palate as flavours of green 
fruits such as ripe kiwi, honeydew, and lime sorbet mingle effortlessly. A gentle vanillin 
sweetness lingers in the background, softening the bright acidity and creating a creamy, 
luxurious mouthfeel that extends into a long, refined finish. 

Appellation d’origine Controlée

Crémant de Bourgogne 

Region

Burgundy, France

Assemblage

Hand-harvested from vineyards within the Burgundy region.

Winemaking

A slow pressing is carried out via the pneumatic press; to exert less pressure and therefore 
producing higher quality results.

We are looking for expressive Crémants de Bourgogne which is why the level of residual 
sugar in our wine is 10g/L.

The finished wine incorporates 20 to 25% of reserve wines into the blend to give the wine 
more complex aromas.
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