
Pouilly-Fuissé

2009

Region 

Maconnais

Village 

Pouilly-Fuissé

Appellation 

Pouilly-Fuissé

Grape variety 

Chardonnay

The Vine

Average vine age  

30 years

Soil 

Limestone, heavy clay.

Average yield 

45 hl/ha

Harvest 

Hand picked

Vinification & Ageing

Fermentation 

Traditional in stainless steel vats,

temperature controlled with complete malolactic

fermentation

Ageing 

8 to 10 months ageing in stainless steel vats

Description

Pouilly-Fuissé is the name of a village in the Mâconnais 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 tasting

Tasting Note 

In this Pouilly-Fuissé 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°

Press review

Pouilly-Fuissé 2009 - Wine Spectator - November 2011 - 88/100

Pouilly Fuissé 2009 - St Petersburg Times - USA - December 22nd 2010 - Wine of the week

Powered by TCPDF (www.tcpdf.org)

http://www.louislatour.com
http://www.tcpdf.org

