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We want to }Jroc[uce great wines faitﬁﬂ[ to their terroir.

That’s wﬁy we a}a}a(y the organic yrincipfes to all our :
Vineyard. We look for the best balance between the vines, | f\
the soil and the environment. We till our vines in order [}
to favour the (ife il the soil. We are very attentive to the-
Various manual works }Jrecision {pruning, cﬁsﬁuafcfing,
tying-u}a, leaves tﬁinning)‘ A well controlled }aroduction,
ot too much, not too low is the base for a well balanced.
Vineyard giving sound and ripe grapes, good to produce-

qua(ity wines..

We exc[usive[y hand picﬁecf the grapes in [little grape

boxes about 25kilo in order to get sound, entire and not”
fmam'}au(atecf grapes. The harvest fetcﬁ is ref(ected;
according to the sugar and acid quantities in the grapes
and modulated according to climatic hazards. We are-
Very prompt to stop our harvesters to let the grapes
mature in a ]ofot who needs it a(wa_ys tﬁinﬁing about”

getting a well balanced crop with well balanced.

quanu’u’es of sugar, acid and aromatic precursor.

In the cellar we are not very interventionist. ?lfnzr a ﬁgﬁf
settling the wines ferment thanks to their own veasts (no add.
of selected veasts) in ovals (big oak barrels) or barrels in order
to stay very close to our terroir. After alcoholic and malo lactic
j(ermenmu'on the wines are agecf on the lees until the end of the-
summer. By this way we want to preserve the natural freshness
of our wines and the natural reduction phenomena. After
fméing and a figﬁt ﬁ(tmu'on, the wines are bottled just EeforeJ
~the next harvest, except for the Pouilly Fuissé Madrigal and
~the Saint Véran La Roche which are aged six months more in_

inox tank in order to express their fineness and their |

com}afexity
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% Terreiss...

/ VIRE-CLESSE LES RASPILLERES \

This sfqp}oing y[ot ( sfope superior than 30%) is cﬁ)minau’ng the-
Vi
is rich in rocks fmm the bedrock. This [igﬁt and c(mining soil,
enables the grape vines to send their roots down dée}a to gatﬁer

VaRE, 075 HA-

ré w’neyan{ The cfay and [imestone soil is not very thick and. >

“l'ﬁe necessary e(ementsfor tﬁeir c[eve[oyment.

\ %

/ "MACON VILLAGES CLOS SAINT PANCRAS 4

.

SAINT ALBAIN, 3,5 HA
This is a great c[ay and [imestone soil east exposea[ and divided in three y[ots. The-
top of the «clos> is afirect[_y on the [imestone bedrock while the lower part of the
«closs is more on a cfay loam soil type. This (igﬁt and ﬁﬁwing soil heats up.
quicEfy and that’s wﬁy this area is quite ear[y. But the «clos> is aﬁct‘ecf Ey north
Winds, esyeciaf[y the north yﬁ)t, which gives the wine a gooc( fresﬁness. The Saint’

|

PousLry FuissE MADRIGAL ET PASTORAL \
VERGISSON; 0,60 HA-

Pancras mountain has some common groumfs with the Quintaine slope.

Our Toui[@ Fuissé are Jm’oc[ucec( with grapes Eougﬁt ﬂom c[emamﬁng vine--
growers ﬂom (_Poui[fy Fuissé. The grapes come from four various old vine-
joarce[s named La Céte, Les Folles, Petite Croix andt Terres de Perret. Les

Folles is an earfy ]afot fu[f south ex]aosed: in the heart cf Vergisson town. La_

Céte is the most cﬁa[@ ])[ot, situated fust under the Vergisson rock L
[imestone rocﬁy screes. Those two «climatss are the mineral and ’powmﬁ[)
solid founo(au'on (y( our wines. Petite Croix is a ﬁ'esﬁ y[ot which gives the wine
balance and cﬁa}otﬁ while Terres de Perret, at the foot of the Vergisson rock, is
Tmore a cfay soil which gives anfy and roundness to the wine. /

/

LE CARRUGE, PIERRECLOS
Our vingﬁ'caﬁon, aging and.

Wines, situated in the centre

.

~

DoOMAINE FRANTZ \
CHAGNOLEAU SAINT VERAN LA ROCHE

CHASSELAS, 1 HA

Our yarce[ (old grape vines from 40 to 70 years o(d) is south west exyoseaf, on
expe dition P[a ce fm’ our Cfay and [imestone sfoping }7[01’. This is an earfy area well afecﬁch Ey north
Winds, which gives the wine a cermin[y goocf fresﬁness and a gooc{ grape

soundness. The soil is rich in c(ay, in iron oxides and in l[imestone screes.

(f our teroirs.

-
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Micon-Vi i.“ases
Agpellaion Macon-Vilages Contrtlée
2010
Récolté i la maia, vinifié et mis
ea bouteille par Caroline Goa et
Fraats Chagaoleau Vignerons
4 Pirrocks 71 France
Produit de France - Contient Sulfites

)
I3l il

Viré-Clessé
Appellation Viré-Clessé Controlée
2010
Récolté i la main, vini
ea boutelle ar Carcline Goa et
Fraats Chagaoleas Vignerons
i Pierreclos 71 France
Produit de France - Contient Sulfites

®
5wl ol

ifi et mis

Saint-Véran
Agpellation SeintVeren Contrlee
2010
Récolté a la main, vinifié et mis
ea bouteile per Caroline Goa et
Fraats Chagaoleas Vigaerons
4 Pierseclos 71 France
Produit de France - Coatient Sulftes

®
1wl 15l

Poui“y-Fuissé
Appelltion PouillyFuieé Coatotlée
2010
Reécolt & la main, vinifi et mis
ea boutelle par Cacolne Gon ot
Frants Chagaoleas Vignerons
4 Piesrechos 72 Franca
Produit de France - Contient Sulftes

®
135wl Tl

Pouiﬂy-Fuiué
Appellation Pouilly-Faissé Contrblée
2010
Reécolté 2 Ia main, vinifié et mis
0 bostdle par Carsline Goa ot
Frante Chagaoleas Vigaerons
 Pierreclos 71 France
Produit de France - Coutieat Sulfites

®
13l 1l
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The Clos Saint Pancras is harmonious and ﬁne on the Jaafate with a fresﬁ_,
saline-like ﬁm’sﬁ. The e(egant nose has a blend of white ﬂowers and citrus
balanced by a mineral and slightly smoked mouth. This wine is aged ter_

months in ovals (very big oak barrels) before being racked for the bottling_

in the summer. (6600bottles produced). It is available since jufy 2011. ﬂ?\L
CONVERSION TO O’Rg?lMC CULTURE (Ecocert cemﬁcaﬁon)‘

The Viré Clessé Les Raspilléres suggests a nose marked by exotic fruits with

candied citrus notes. This wine is round, ﬁ'esﬁ and mineral on the }Ja[ate. It

Tevels m'}oe fmit and almond paste aromas.It is aged ten months in oak
barrels Eefore Eeing racked and blended for the Bott[ing in the summer. (300
bottles produced). It is available since Jufy 2011. IN O‘Rg?l?\f’_JC
CULTURE (Ecocert cemﬁcation).

The Saint Veran La Roche releases aromas cf very m’])e fmits, caramel and.

fresﬁ butter. This wine, rich and cym[ent, is balanced By a great fresﬁness‘
The ﬁm’sﬁ is dominated Ey mineral and spicy notes. It is ageaf eigﬁt‘een_,
months on barrels and bottled at the Eeginning of spring. (800 bottles
produced ). 1t is available in 2012 spring. 1N CONVERSION TO
ORGANIC CULTURE (Ecocert certification).

The Pouilly Fuissé Pastoral is dominated Gy aromas of ripe white fruits
and fresﬁ butter enhanced Ey citrus notes. The texture in the mouth is rich_
and round, balanced by a nicely minerality. This wine is aged ten months

in barrels before being racked and bottled in the summer. (2300 bottles
:grod’ucegi ). It is available since J’ufy 2011

The Pouilly Fuissé Marfriga[ is dominated Ey ﬁesﬁness and minem(ity with
an ample and powerful texture. The chalky soil is well transferred in the-

Wine : it smells [ike stone. The nose shows some white ﬁ'm’t aromas with
gri[léd notes. It is agecf eigﬁreen months on barrels and bottled at the
Eeginning cf spring. (1800 bottles produced ). 1t is available in 2012 spring.

We WO’M[C{BQ,P[QCLSQC{I'O answer cmy syecia[cluesu’ons you may ﬁcwe am{we sﬁaﬂﬁe ﬁa}o}oy to send;

you wine SCLTYL_]O[@S or to have you in our cellar for a tasu’ng and a w’neyar{f tour.
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