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Background

The clay and limestone soil produces classic
grapes from the Pouilly-Fufssé region. Jean-Paul
vinifies this wine entirely in old cak barrels to
produce a rich and full-flavored white wine.

Tasting Notes

This 15 a rich wine that exhibits ripe fruit and
floral aromas. The palate has a well rounded
structure with good balance. This Pouilly-Fuissé
is simply delicious.

Food Pairings
appetizers, grilled fish, white meats, white
cheeses

Jean-Paul Paquet Pouilly-

Fuisse

Region Macon

Town Pouilly-Fuisse

Winemaker Paguet, Jean-Paul

Type White

Grape Chardonnay
Classification Village
Grape Makeup Chardonnay
Color White
Age of Vines 40
Case Made 1200
Cellar Potential 3-5 years
Serving Temperature 50 degrees
% of New Oak Barrels old oak



