DOMAINE LA SOUFRANDISE

"Le Ronté"

Macon-Fuissé

Technical information

Country: France

Region: Burgundy

Appellation: Macon-Fuissé A, 7
Grape Variety :  100% Chardonnay MACON-FUISSE
Terroir : poor original soil, non calcareous,

but well clayey
Age of the vines : 30 years

Vinification

Pneumatic pressing. Spontaneous fermentation
(without yeasting) often slow and with controlled
temperatures (never above 75°F). Maturing in tanks
for ten months on subtle lees. After bottling the wines
are aged for another year before being released.

Tasting notes

Powerful flavours of especially fruity notes. Very well
balanced with complex palate, providing a nice acidity
and a lingering mineral finish.

Wine pairing:
A very nice wine for aperitif or simple fish dishes,
white roll, sautéed chicken or goat milk cheese.
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