
Meurgey-Croses

Mâcon-Uchizy

                                                              

This wine is fermented and aged in tanks only in order to emphasize the fruitiness and
freshness. 100% of the wine goes through malolactic fermentation. The village of
Uchizy, located in the northern part of Mâcon, is known for the aromatic expression and
minerality of its wines. Bottling occurs during the spring.

Grape varieties : Chardonnay

Vineyard age : 35 years

Grape yield : 58 hl/ha

Exposure : East, South-East

Soil : Clay and limestone

Alcohol : 12.6%

Tasting notes :
Delicious as an appetizer, or with fish dishes, white
meats, and goat cheeses.

Press Notes

Wine Spectator
2016 90 points

AG Vinous
2021 90 points

Wine Enthusiast
2014 90 points

Wine & Spirits
2016, 2015 90 points
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