
The soil: 

Clay and chalk dating from the Jurassic era are very favourable to the cultivation of the Chardonnay grape.

Winemaking

• Supply: this wine comes from grapes and musts purchased from supply partners according to 

rigorous specifications.

• Harvest: grapes harvested by hand or with the grape harvester.

• Vinification: the grapes are pressed with a pneumatic press. 

• After settling the juices ferments for 2/3 in stainless steel vats and for 1/3 in 500 litre oak barrels. 

• Ageing: 6 to 10 months.

2024 Vintage: Challenging weather conditions left their marks on 2024 harvest, yet thanks to meticulous 

grape sorting and precise vinification, we achieved wines of remarkable quality, though in limited quantities. 

The extended sunshine through mid-September gave the white wines a beautiful balance, revealing aromas 

of fresh fruit and citrus, delicately mingled with hints of almond and white blossom. Elegant and refined, they 

o�er both freshness and purity on the palate.

Tasting notes by 

Véronique Boss-Drouhin: 

The colour is limpid and bright. The 

wine develops mineral notes with 

hints of white flowers. Precise on the 

palate and long aftertaste. It shows 

an amazing purety. It can be served 

with summer salads, raw or grilled fish, 

tempura, roast chicken, vegetable and 

prawn wok, goat cheese.

Service

• Optimal consumption: 2-4 years  

• Ageing potential: 5 years 

• Tasting temp: 53-54°F

WINE ADVOCATE
89 POINTS

The 2024 Mâcon-Bussières

 Les Clos o�ers up attractive 

aromas of sweet honeysuckle

 and stone fruit, followed by a 

medium-bodied, satiny 

and succulent palate that 

will make for charming 

drinking out of the gates.

2024 MÂCON-BUSSIÈRES LES CLOS 
100% CHARDONNAY

The wines of the Mâconnais area offer a floral aromatic expression on a fresh structure. 
They are very pleasant right now.

Vineyard Site: a large terroir in the south of Burgundy, close to Pouilly-Fuissé. 
The village of Bussières is located on the beautiful “Mont du Mâconnais”.

https://dreyfusashby.com/product/joseph-drouhin-macon-bussieres-les-clos/
http://www.drouhin.com/en/#/Exception
https://www.drouhin.com/en_US/winepdf/macon-bussieres-les-clos/2023
https://www.facebook.com/DreyfusAshbyWines
https://www.instagram.com/dreyfusashby/
https://www.linkedin.com/company/dreyfus-ashby/

