Domaine Ferret
Pouilly-Fuissé, Cuvée Prouges Téte de Cru
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WHITE FRANCE BURGUNDY SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

Creamy honeysuckle aromas and a vivid
palate show a pleasing balance between
depth of flavour and richness, and a long ripe
rich finish revealing notes of gingerbread and
flowers. A wine that will keep and develop
beautifully over time.

VITICULTURE

Made from a single 2ha vineyard planted on
limestone soil, where a third of the vines were
planted in 2006, a third in 1986 and a third in
1956.

VINIFICATION

Fermentation and ageing took place in barrels:
a third in new barrels, a third in one year old
barrel and a third in 2 years old barrels over 9
months. Ageing is then finished in stainless
steel tanks on fine lees over a 5 month span.

FOOD MATCHING

Grilled & Roasted White Meats. Fish/Shellfish.
Chicken and mushroom stroganoff.
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