BOURGOGNE ‘Chardonnay’
Joseph Burrier

HISTORY

In 1945 brothers Joseph & Georges Burrier started a
winemaking activity in Fuissé, in order to vinify grapes
bought to other good growers. This excellent
knowledge of the Maconnais has allowed the
production of this typical expression of a perfect
Chardonnay from Burgundy.

SOIL & VITICULTURE

We mainly choose the parcels of origin of our
Bourgogne Chardonnay amongst the chalky soils of the
best Maconnais slopes.

WINEMAKING

Harvested at optimal ripeness, our grapes are slowly
pressed and then our patient and natural winemaking
methods, non-interventionist, do allow our wines to
get the expression of each individual ‘Terroir. The
fermentation and 6 months ageing on fine lees take
place for one part in 350 1 casks, and for the other one
in tank, in order to get the perfect combination
between the complexity and the fruity expression of
the chardonnay variety.

TASTING

We recommend to taste this Bourgogne Chardonnay in
its youth, one or two years after the bottling. The
tasting reveals flavours of white fruits and flowers, pear
and acacia, slightly smoked, on the palate the
expression is pure, chiselled, with a lemony and
grapefruit finish.

Joseph Burrier

MATCHING WITH FOODS

lation: To be served between 8 and 12 °C in convenient crystal
Appellation: Bourgogne glasses. Perfect at the aperitif. Excellent match with
Grape variety: Chardonnay seafood, scallops, fish, poultry and white meat.



