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Domaine Corsin,

Macon-Villages 2022
Maconnais, Burgundy, France

PRODUCER

Yy Domaine Corsin has an excellent reputation and a rich history of
‘ making wines in Saint Véran and Pouilly-Fuissé. They were among
the first producers to label the wines as Pouilly-Fuissé and Macon
Blanc. Joseph Jacquet, the founder of the domaine, began with
only two hectares of Chardonnay in 1864. In 1971, with the advent
of the Saint Véran appellation, Joseph's grandson André acquired
new vineyards in Davayé and Pouilly-Fuissé. His two sons, Jean-
Jacques and Gilles, subsequently joined him in the family business.
Today, the domaine is now in its fifth generation and owns 13.6
hectares of Chardonnay in the Maconnais.

VINEYARDS

The fruit for this wine come from vineyards around the villages of
Davayé and Solutré, with a north-easterly exposure and an
altitude between 200 and 280 metres. The Chardonnay vines are
rooted in clay-limestone soils. The Macon-Villages plot “Les Prés
Cousins”, is one of the oldest vineyards in Davayé, with an
average vine age of 30 years.

VINTAGE

The 2022 vintage started with a long cold winter, leading to
relatively late bud burst. Spring frosts presented dangers to the
underdeveloped buds requiring careful management to avoid
damage. A hot, windy summer followed and, with little rain, yields
were down and the berries were smaller than usual, producing
MACON-VILLAGES concentrated and rich wines.

VINIFICATION

The grapes were harvested by hand before being gently pressed
in a pneumatic press. This was followed by a cold fermentation in
temperature-controlled, stainless-steel tanks. The wine was then
aged on its fine lees in stainless steel tanks for six months prior to
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bottling.
Grape Varieties 100% Chardonnay TASTING NOTES
Winemaker Gilles Corsin This Chardonnay s light-gold in colour with green reflections. It is
Closure Other fruity and expressive on the nose with bright citrus aromas. On the
ABV 13% palate, the wine is well-balanced with ripe flavours of peach and

Residual Sugar 19/ apricot that carry through onto the long finish.

Acidity 5g/L
Wine pH 3.45
Bottle Sizes 75cl
Notes Vegetarian, Practising

Biodynamic, Practising
Organic, Vegan
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