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Pouilly-Fuisse 1er Cru Aux Vignerais, Maison Auvigue

PREMIER CRU

. AUVIGUE !

Tasting Notes

Chalky soils give this Pouilly-Fuiss¢ "Les Crays" its character.
It expresses delicate floral aromas with hints of undergrowth
and citrus fruit Due to the soil, this Pouilly-Fuiss¢ is

underlined by a strong minerality but also expresses delicate

ﬂOI'Q.l aromas Wlth notes Of: citrus and undergrowth.

Winemaking

A blending of plots, all from the villages of Solutre &
Vergisson, at the foot of the famous rock of Solutre. The
grapes are hand-harvested when fully ripe and pressed
immediately by pneumatic press. The juice go through static

scttling. Only the clear juices are matured in old barrels, for

Product code AZ1027WC alcoholic and malolactic fermentation. The wine is matured
Grapes Chardonnay on the lees and regulary stirred. It is then fined and filtered
Country FRANCE before bottling.
ABV% 13.3
Case Size 6 Awards
Closure Style Cork
Producer Maison Auvigue Vintage 2020

. Silver Medal (92/100) - Decanter World Wine Award 2022
Vintage 2021

competition

90/100 - Revue du Vin de France "Special Pouilly-Fuiss¢ 1er

Cru" review
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