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Pouilly-Fuissé

A family-run wine estate since 1835, located at the foot of the iconic
Rock of Solutré, Chéteau Vitalis is proudly and firmly rooted in
Burgundy. Driven by their passion and their pursuit of excellence,
Denis Dutron and his son, Maxime, create wines of character that are
true to the unique identity of their exceptional terroir. The estate is
known for its old vines, some of which are over 65 years old. This
father-son team cultivates over 40 acres of vines and put their name
to six different AOP wines in the Macon-Vinzelles, Macon-Fuissé,
Saint-Véran, Pouilly-Fuissé and Pouilly-Fuissé ler Cru appellations.
Freshness, elegance, precision and concentration of fruit, the 2021 has
a nutty nose with summery whiffs of apricot, citrus and sunshine.

Region: Burgundy, France Vinification: Slow, natural fermentation,
aged on the lees. 70% in stainless steel
Appellation: Pouilly-Fuissé tanks and 30% in French oak barrels.
This blending of oak and steel creates
Vine Age: 35 Years an elegant wine of great finesse.
Varietals: 100% Chardonnay Tasting Notes: Bright and aromatic,

floral notes and citrus fruit dance with a
T Soil Type: Limestone and Clay light touch of spice. Crisp with lively
i acidity, the palate profile reveals
ONY e Alcohol: 13.5% candied fruit, honeyed nuts and a zesty

o
a cl Sl mineral-driven finish.
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POUILLY-FUISSE UPC: #857923006707 Food Pairing: Delicious with all sorts of
T e el Size: 750 mL, 375 mL white flakey fish smothered in cream-

based sauces or chicken alfredo.

MAXIME DUTRON

W| “Structure and strong minerality balance bright apple
and citrus flavors.” - Wine Enthusiast
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