2024 MACON-BUSSIERES LES CLOS

100% CHARDONNAY

( /. £ The wines of the Mdconnais area offer a floral aromatic expression on a fresh structure.
W W They are very pleasant right now.

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

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

Winemaking
e Supply: this wine comes from grapes and musts purchased from supply partners according to
rigorous specifications.

Click Here
e Harvest: grapes harvested by hand or with the grape harvester. For More
« Vinification: the grapes are pressed with a pneumatic press. Information

o After settling the juices ferments for 2/3 in stainless steel vats and for 1/3 in 500 litre oak barrels.
e 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
offer both freshness and purity on the palate.
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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/

