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Mâcon-Villages
The Estate: Small domaine of 1.5 hectares in southern Burgundy practicing

organic and biodynamic viticulture. The vines are planted in
the commune of Igé in the Mâconnais. The owner focuses on
terroir expression through meticulous vineyard care.

Location: Mâcon-Villages, southern Burgundy, France

Soil: Clay-limestone, muddy clay

Varietals: 100% Chardonnay

Vinification: Fermentation in temperature-controlled vats (cold) for 4 to 6
weeks, using natural yeast to allow the grape and the terroir to
express themselves.

Aging: 100% in vats for 6 to 7 months to preserve the freshness of the
Chardonnay. 100% malolactic.

Tasting Notes: Pretty pale gold hue. Very perfumed nose of spring flowers and
orchard fruits (pear, vineyard peach). The palate is rich,
powerful, and well-structured. An easy-drinking wine.

Food Pairing: Aperitif, sushi, dim-sum, risotto, poultry, or goat cheese.
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