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POUILLY-FUISSE
2009

- REGION Maconnais - APPELLATION Pouilly-Fuissé
« VILLAGE Pouilly-Fuissé - GRAPE VARIETY Chardonnay

S s The Tine Tingfocation & Apei

« AVERAGE VINE AGE 30 years - FERMENTATION Traditional in stainless steel vats,
Limest h | temperature controlled with complete malolactic
» SOIL Limestone, heavy clay. fermentation

« AVERAGE YIELD 45 hl/ha

+ AGEING 8 to 10 months ageing in stainless steel vats
- HARVEST Hand picked
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Pouilly-Fuissé is the name of a village in the Maconnais producing highly distinctive Chardonnay

wine. The vineyards producing this wine are part of a breath-taking landscape where the
limestone and heavy clay soils combine to create a unique 'terroir'

Wine lasting

« TASTING NOTE In this Pouilly-Fuiss¢ we find hints of delicious white fruits and light

buttered notes. On the back-palate there is a touch of peppermint which adds to the long
finish. Tasted September 2010.

« CELLARING POTENTIAL 2-3 years
. FOoD PAIRING Shellfish - charcuterie - skate - reblochon cheese.
« SERVING TEMPERATURE 10-12°

Fress vevicu
Pouilly-Fuissé¢ 2009 - Wine Spectator - November 2011 - 88/100
Pouilly Fuissé 2009 - St Petersburg Times - USA - December 22nd 2010 - Wine of the week
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