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Clos des Rocs Pouilly-Loché "Les 4 Saisons”
dry white 2023

et poulLLy-LOCH

Product short description:

Product price:

€1338.00

Product features:

Area: BURGUNDY
Winemaker: Olivier GIROUX
Vintage: 2023

Appellation: Pouilly-Loché
Color: dry white

Unit Price: 20-30 €

Size: 75c¢l

organic or not: biodynamic and organic certified
agriculture

RVF: 92/100

Cépage dominant: chardonnay

In 2023, here is a hyper-seductive Bourgogne blanc 100% chardonnay that is already accessible.
There is no need to forget it in the cellar; it is already explosive thanks to its careful oak barrel

aging for one year (not new barrels). 92/100 RVF

Product description:

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

Comments on this

Clos des Rocs Pouilly-Loché "Les 4 Saisons" dry white 2023

RVF Guide to the Best Wines of France 2026 (Sept 2025): 92/100.Les Quatres
Saisons is vibrant and vigorous, evoking fresh pear.



https://www.vigneronsdexception.com/en/1311-domaine-clos-des-rocs-olivier-giroux
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Technical sheet written by the domaine

Produced from noble clays, this wine surprises with its explosive bouquet. Gourmet, guided by a natural
tension. It should be opened within the year.

APPELLATION: Pouilly-Loché

CUVEE NAME: Les 4 Saisons

GRAPE VARIETIES: Chardonnay
FARMING: Organic

AREA: 0.75 hectare

ALTITUDE: 250 m

AGE OF VINES: 40 years

NUMBER OF BOTTLES PRODUCED: 4000

TERRIOR AND EXPOSURE: Eastern slope, on noble clays, gravelly soil, on Triassic sandstone (250
million years old).

VINIFICATION AND AGING: Manual harvest, very slow pressing after crushing. 100% vinified and
aged in 500-liter barrels aged 2 to 8 years for 12 months. Controlled sulfiting.

TASTING: Seductive Chardonnay with its explosive bouquet. Gourmet but also guided by a natural
tension, it is ready to be opened today. Beware of the long and clear finish as it is irresistible.

FOOD AND WINE PAIRINGS: Pairs wonderfully with all your cooked fish and white meats, but can
also be served simply before sitting down to the table to whet your guests' appetites.

Serve at 14°C.
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