
Mercurey Blanc

2009

Region 

Côte Chalonnaise

Village 

Mercurey

Appellation 

Mercurey

Grape variety 

Chardonnay

The Vine

Average vine age  

30 years

Soil 

Clay and limestone.

Average yield 

45 hl/ha

Harvest 

Hand picked

Vinification & Ageing

Fermentation 

Traditional in stainless steel vats,

temperature controlled with complete malolactic

fermentation

Ageing 

8 to 10 months ageing in stainless steel vats

Description

White wine represents only 5% of the plantings in Mercurey but it is a very significant

proportion. Mercurey blanc has a taut mineral edginess to it that marries well with the ample

apple and butter notes. The acidity is crisp and it is a wine that should be drunk within a few

years of bottling.

Wine tasting

Tasting Note 

Pale yellow in the glass, the nose is clean and fresh with notes of almonds

and flowers. Round in the mouth with citrusy, lively acidity on the back-palate. Nice balance.

Cellaring Potential 

3-5 years

Food Pairing 

Shellfish - fish - charcuterie

Serving temperature  

11-13°
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