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HISTORY & TERROIR (SOIL)

In 1945, to expand the estate, brothers Joseph and Georges
Burrier set up a wine press in Fuissé to vinify grapes from
other fine winegrowers in the region. Their perfect knowledge
of the Maconnais region, combined with our commitment to
quality and terroir expression, has enabled us to produce this
Macon-Solutré-Pouilly.

Solutré-Pouilly is one of the villages in the Macon Blanc
Villages regional appellation, best known for its production of
Pouilly-Fuissé, its rock formation and its exceptional
prehistoric site. Only a very small part of the commune's
vineyards produces Macon wines, which makes them
particularly interesting in terms of their rarity and distinctive
character. Our selection comes from the superb clay-
limestone slopes surrounding ‘Mont de Pouilly’ and ‘La Roche
de Solutré’.

WINEMAKING

The grapes are manually harvested when perfectly ripe, then
slowly pressed and rigorously clarified. The fermentation
takes place in 228 1 & 350 casks, then the ageing on fine lees
last about 8 months in the casks and a few weeks in a stainless
steel vat. Our patient and natural winemaking methods do
allow the terroir to express with precision and purity.

TASTING

Macon Solutré-Pouilly evokes ripe white fruits (pear, peach).
The wine is fresh, structured and well-balanced on the palate
with a hint of citrus on the finish. Serve between 12°C and 15°C
in fine crystal glasses.

Jodseph Burreer

MATCHING WITH FOODS
AOP: Macon-Solutré-Pouilly It pairs well with seafood, grilled fish, poultry, and of
Grape variety: Chardonnay course ‘andouillettes’ and goat's cheese from the

Maconnais region.



