DOMAINE
CROIX D’ARBUSSIN

MACON IGE

PRODUCT SHEET "SOUS LA ROCHE"

THE GRAPES ARE HARVESTED
MECHANICALLY WHEN THEY HAVE
REACHED THEIR OPTIMUM
MATURITY.
TRADITIONAL VINIFICATION ON FINE
LEES IN STAINLESS STEEL VATS FOR

SELECTION OF 76 ARES PARCELS
LOCATED IN THE TOWNSHIP OF IGE.
PLANTED IN THE 1940s, 1950s AND

1970s.

FIRST VINTAGE IN 2022.

¢ ;W 6 TO 8 MONTHS.
LIMESTONE SOIL AND SILICEOUS MODERATE SULPHITING.
SUBSOIL.

WEST/NORTHWEST EXPOSURE

Grape varielies

100% CHARDONNAY

Diteceltvre

THE GRASS COVER BETWEEN THE
VINES IS CONTROLLED.
THE AGRICULTURAL PRACTICES
PRESERVE THE NATURAL

(© INTENSE GOLD COLOR

A GENEROUS NOSE WITH
FLORAL AROMAS (LINDEN,
‘;-S VERBENA) AND NOTES OF
CITRUS ZEST (MANDARIN,
GRAPEFRUIT)

ROUND, SILKY MOUTHFEEL
WITH BEAUTIFUL LENGTH. A
<> FINISH WITH PLEASANT

ECOSYSTEM: HEV LEVEL 3. BITTERNESS THAT GIVES IT
THE AVERAGE YIELD IS 66HL PER OMAINE ~ LENGTH AND COMPLEXITY.
HECTARE.  CROIX D'ARBUSSIN

APPROXIMATELY 7,000 BOTTLES ‘/QWW/
MACON-IGE
(75cL) €SOUS LA ROCHE » 2 TO 4 YEARS
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WILL PAIR WONDERFULLY WITH FRESH 12 To 14°C
CHEESES, FISH, SHELLFISH, AND ALSO
YOUR APPETIZERS
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4095 ROUTE DE MACON - 71870 HURIGNY
CONTACT@DOMAINE-CROIXDARBUSSIN.COM - 09 75 45 66 79
WWW.DOMAINE-CROIXDARBUSSIN.COM
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