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Clos des Rocs Macon-Fuissé "En Vers Chanes"
dry white 2023

Product price:

€132.00

Product features:

Area: BURGUNDY
Winemaker: Olivier GIROUX
Vintage: 2023

Appellation: Macon-Fuissé
Color: dry white

Unit Price: 20-30 €

Size: 75c¢l

organic or not: biodynamic and organic certified
agriculture

RVF: 91/100

Cépage dominant: chardonnay

Product short description:

Macon-Fuissé is the king of the "village" méacons. It is primarily the younger brother of Pouilly-
Fuissé, at a much more accessible price. The chardonnay is very well exposed, and moreover at
altitude: it brings notes of well-ripened citrus enhanced by a beautiful liveliness. 91/100 RVF

Product description:

PRESENTATION OF Clos des rocs
+ ALL ITS OTHER CUVEES IN STOCK

Comments on this

Clos des Rocs Macon-Fuissé "En Vers Chéanes" dry white 2023

RVF Guide to the Best Wines of France 2026 (Sept 2025): 91/100.Avenant, the
macon-fuissé is dynamic and refreshing with its ripe yet fresh yellow peach fruit.
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Technical sheet written by the domaine

Macon-Fuissé is the king of the "village" méacons, the little brother of Pouilly-Fuissé. It not only shares
the same village name but also reassures with the remarkable quality of its terroirs.

APPELLATION: Macon-Fuissé

CUVEE NAME: En Vers Chanes (hame of the lieu-dit)
GRAPE VARIETIES: Chardonnay

FARMING: Organic

AREA: 0.25 hectare

ALTITUDE: 400m

AGE OF VINES: 45 years

NUMBER OF BOTTLES PRODUCED: 2000

TERRIOR AND EXPOSURE: East-facing slope, sandy-loam soils on sandstone, at altitude, swept by
all winds.

VINIFICATION AND AGING: Manual harvest, very slow pressing after destemming. 50% vinified and
aged in stainless steel tanks, and 50% in 500-liter barrels for 11 months. Controlled sulfiting.

TASTING: With notes of well-ripened citrus, it takes on an airy dimension with its liveliness.

Serve at 14°C.

Phone: +33 (0)9 52 13 49 98 - Email: info@vigneronsdexception.com


http://www.tcpdf.org

