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Profile
Appellation		   	 A.O.C. Mâcon-VillageS
Date aoc status		  1850
Single varietal		  Chardonnay
Vineyard Altitude		  820 feet
Surface area		  66 acres
Soil	 Clay and Limestone

Background and Character

The family that owns “Domaine Les Chenevières” has lived and worked in 
Saint-Maurice-de-Satonnay for several generations. A portion of the typically 
Lyonnaise residence was built over 300 years ago. The duties of winemaker 
have passed from father to son in this family for five generations. This property 
produces wine typical of the Mâcon-Villages Appellation.  

Wine Making
Temperature of fermentation — 64°F to 68°F
Malolactic fermentation — 100%
Tank Ageing — No

Tasting Notes
Pale yellow with green highlights; intense and complex nose of white fruits 
(white peach, pear) and flowers (honeysuckle); nice freshness, good weight, 
good length. A fine and elegant wine. 

technical  data

Alcohol
12.5%

Blend
100% Gamay 

f o o d  pa i r i n g s

––– Foods –––
Poultry in Sauces

Fish
Goat Cheese

 

––– Serving Temperature –––
Serve at 53°F
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Style & Substance™
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