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LA ROCHE VINEUSE

bright golden color

- History -
Selection of 90 ares parcels

located in the townships of

Hurigny and La Roche Vineuse.

Planted in the 1980s.

First vintage in 2021.

- Terroir -
Clay-limestone soil

East/West exposure

- Grape varieties -
100% Chardonnay

- Viticulture -
The grassing between the

vines is controlled. The

agricultural practices

preserve the natural

ecosystem: HEV (or HVE in

French) level 3. The grapes

are mechanically harvested as

soon as they have reached

their optimum maturity. The

average yield is 66hL per

hectare.

- Vinification -
Traditional vinification on fine

lees in stainless steel vats for 5

months.

Moderate sulphiting (bio

protection).

- Tasting -
Subtle notes of vanilla

and hazelnut. Floral

aromas then emerge, such

as acacia and linden

Round on the attack, but it

quickly develops a certain

minerality, similar to the

sensation of a few grains

of salt melting on the

palate

- Ageing potential -
4 years 

Serving
temperature

12 to 14°C

--

- Annual production -
Approximately 7,000 bottles

(75cl) and 300 magnums (150cl)

4095 Route de Mâcon - 71870 Hurigny

contact@domaine-croixdarbussin.com - 09 75 45 66 79

www.domaine-croixdarbussin.com

Food and Wine
Pairings

Jura cheeses, seafood,

creamy/sauced dishes

- -


