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The award-winning family team of Pascal and Mireille Renaud produce
top-notch wines from several small parcels of vineyard in and around
the Pouilly Fuissé region. Pascal Renaud comes from an old family of
winegrowers in Pouilly. His estate covers 25 acres in the villages of
Pouilly, Solutre and Davaye. Now, with the help of their children,
Guillaume and Amandine, they are proud to manage 3 parcels in this
new ler Cru, the largest holder of the lieu-dit. They work with stainless
steel and large German foudres to maintain the fruit’s bright, fresh
character and purity of terroir expression. Crisp, clean and full of zesty
citrus and happy acidity, this mineral-driven Burgundy ushers in

outstanding quality and value.

Region: Burgundy, France Vinification: Manual grape-picking.
Immediately pressed and cooled after pressing.

Appellation: Pouilly-Fuissé Wine maturation in stainless steel, to preserve
the fruit.

Vine Age: Up to 80 Years
Tasting Notes: The nose reveals concentration

Varietals: Chardonnay along with a distinctive expression of ripe
b fresh yellow peach, yellow plum & toasted
o e Y ) | Soil Type: Clay and limestone highlights. The wine opens slowly offering
i, T e dried yellow fruits & toast along with a well-
LC’/}) s o o Alc: 13.5% balanced structure. Full-bodied, this white
% — Sttt Closure: Cork Burgundy has moderate richness & a final
T CA— buttery note.
Caveie Vsithls Tl | UPC: #641895197552
B L | Sizes: Available 750 mL, 12 pack Food Pairing: Outstanding with crabcakes,
4 _M'r : ovttar E _ seared scallops, garlic mussels or oysters.
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< s Aromas of pithy citrus, wild white flowers, orange & wet

stone... An expression of finesse & purity.”
- 93 Points, Wine Enthusiast (2021 - last vintage reviewed)
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