
FAIVELEY

Meursault 2020

$114.47*
* Suggested retail price

HVe3 Sustainable In conversion

Product code 351963

Format 6x750ml

Listing type Speculative

Status Store Only

Type of product Still wine

Country France

Regulated designation Appellation origine controlée (AOC)

Region Burgundy

Subregion Côte de Beaune

Appellation Meursault

Varietal(s) Chardonnay 100 %

Colour White

Sugar Dry

Closure type Cork

ABOUT THIS WINERY
Founded in 1825, Domaine Faiveley is one of Burgundy's greatest domaines. Originally the company was a
classic negotiant business, but after seven generations of steadily acquiring properties the Faiveley family
have established themselves as the most important vineyard owners in Burgundy, with 125 hectares of
painstakingly selected small plots (typically not larger than 1 hectare in size) spread across the region.

TASTING NOTES
A brilliant pale yellow colour. The attractive aromas of white and yellow fruits mix with light woody notes. On
the palate, this wine meets up to the expectations of its aromas: it has a round and full attack before the vanilla
and toasty tastes reveal themselves. Good long lasting aromas.

PRODUCTION NOTES
The grapes are harvested and sorted by hand. The musts are extracted using a pneumatic press before being
settled. Vinification lasts for 4 weeks and takes place in French oak barrels (less than a third of which are new
oak) in our cellars at consistent and natural temperature and hygrometry. The wine is aged in barrels for 14
months during which it is stirred regularly in order to keep the lees in contact with the wine. 
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