
Mâconnais

Pouilly-Fuissé 1er Cru

Chardonnay

Located at the exit of the village of

Fuissé, behind the Mont Pouilly in the

middle of the slope, this vineyard

covers 80 ares and is East oriented.

The vineyard has been renewed

three times from 1974 to 1999. The

second time was in 1989, 200 years

anniversary of the French revolution.

The soil, which is derived from

alluvial deposits, consists of a mix of

deep silt and clay containing few

stones. The subsoil features streaks

of limestone and limestone marls,

while the top layers are rich in stone-

free limestone deposits derived from

the light marls of the Dogger bank.

Fermentations and ageing take place

in casks of which 25% of cask new,

75% of cask from 1 to 3 wines for 10

months. The ageing continued in

stainless steel tanks, always with all

their lees for another 9 months.

Bottled at the end of march 2022.

With a well-anchored Mâconnaise

footprint, and a dense material, the

Ménétrières are a perfect Fuisséenne

illustration as Jeanne Ferret

understood it. After a light aeration,

stand out flowers aromas but also

lemon and lemon balm notes. We

note a nice lengthening and a delicate

and sappy finish.
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Tasting

Even though the level of water reserves at the end of 2019 gave

us plenty of reassurance as we headed into 2020, the growing

season began with a speed that took us all somewhat by surprise

due to the warm and relatively sunny weather in February. The

inevitable consequences followed: a historically early and

abundant vegetative growth (until the next record is broken...)

that set the pace for the rest of the growing cycle. Nevertheless,

the rains followed and it wasn't until mid-March, when the

streets emptied of people and the rain vanished, that we were

able to venture forth to undertake the various mechanised tasks

in the vineyard that had been held at bay by the soaked state of

the soil.

The first green shoots appeared towards the end of March on

the slopes of Fuissé. The 2020 vintage was, at this stage, around

a fortnight ahead of schedule compared to the average of the

past decade.

At the same time in 2019, at the tail end of the chilly spring, the

balmy weather that arrived in April saw the eventual spread of

ten leaves towards the end of the month. The speedy rate of

growth in 2020, therefore, saw us a month ahead of schedule

relative to the previous year. 

The welcome, if heavy, rainfall at the end of April did nothing to

slow growth, which continued at a frenetic pace. We were able

to work at the same feverish pace as the vines and the careful

management in the vineyard saw us able to direct the growth in

an appropriate direction.

In mid-May, reassured by a resumption of freedom and having

been given

permission to use our bicycles again, we were able to appreciate

the delicate

perfume of the vines' flowering. All the conditions for optimal

flowering and fruit set had been met.

The fragile return to relative normality in terms of weather

patterns and life in general during June gave us hope. Seasonable

temperatures, coupled with some welcome showers,

contributed to the swelling of the berries and the even

formation of bunches. Precious water reserves were replenished

before the advent of summer. There was no threat, however, of

downy mildew, while powdery mildew - our main worry - was

kept at bay, despite some initial concerns.

The first hint of veraison was seen in early July. At this stage, the

speed of development in 2020 was similar to that seen in 2007

and 2011, albeit slightly ahead of even those years. The month

of July also saw the arrival of significant meso-climatic influences

across not only the wider Maconnais region but even within the

appellation of Pouilly-Fuissé itself - differences that were seen
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Thanks to its richness and its great

balance, 'Les Ménétrières' deserves

to be paired with the most refined

dishes, such as sole Meunière, a foie

gras terrine, 

grilled lobster, sea bass, chicken with

porcini mushrooms and also with

washed rind cheeses like Vacherin

Mont d'Or, creamy St Marcellins or

tangy goat's cheeses like a Sainte-

Maure.

Food pairing
between the lieux-dits of individual communes. Although Fuissé

is often relatively short in terms of rainfall, this wasn't the case

in 2020. Towards the end of July and the beginning of August,

the lack of rainfall in the commune of Vergisson and the

northern Maconnais enhanced levels of concentration, while in

Fuissé and the south of the department milder weather and

much-needed rains allowed the berries to continue to swell and

hastened the ripening process.

Ripening progressed and it was therefore neither astonishing

nor rainy when picking began on 24 August.

Ignoring the doubts and fears of others, our three teams of

valiant pickers headed towards Fuissé.

Our pride in completing our annual adventure - and the joy of

being able to share the pleasure of doing so - lifted our hearts

and allowed us to leave our fears behind. Harvest was healthy

and abundant, the grapes were perfectly healthy.

These were the earliest harvest ever picked at the domaine -

the nearest comparison was 2003, when picking began on 30

August - but there was no threat of undesirable flabbiness in

the wines.

Despite the poor levels of rainfall in summer and temperatures

that bordered on heatwaves in August, the must was crystalline

in nature and the acidity levels significant. The cuvees are

paragons of precision and give no hint of a lack of balance or

alcoholic warmth.

The wines of the domaine remind us of the structure

and elegance of 2018, albeit enhanced with a little

more generosity and flesh.
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