
Intense gold color

round, silky mouthfeel

with beautiful length. a

finish with pleasant

bitterness that gives it

length and complexity.

A generous nose with

floral aromas (linden,

verbena) and notes of

citrus zest (mandarin,

grapefruit)

Domaine Croix D'Arbussin domaine.croixdarbussin

Product sheet

- History -
Selection of 76 ares parcels

located in the township of Igé.

Planted in the 1940s, 1950s and

1970s.

First vintage in 2022.

- Terroir -
Limestone soil and siliceous

subsoil.

West/Northwest exposure

- Grape varieties -
100% Chardonnay

- Viticulture -
The grass cover between the

vines is controlled.

The agricultural practices

preserve the natural

ecosystem: HEV level 3.

The average yield is 66hL per

hectare.

- Vinification -
The grapes are harvested

mechanically when they have

reached their optimum

maturity.

Traditional vinification on fine

lees in stainless steel vats for

6 to 8 months.

Moderate sulphiting.

- Tasting -

- Ageing potential -
2 to 4 years

Serving
temperature 

12 to 14°C

--

- Annual production -
Approximately 7,000 bottles

(75cl)

4095 Route de Mâcon - 71870 Hurigny

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

www.domaine-croixdarbussin.com

MÂCON IGÉ
"sous la roche"

Food and Wine
Pairings

Will pair wonderfully with fresh

cheeses, fish, shellfish, and also

your appetizers

- -


