
 

ORIGIN 
Burgundy, France 
 
APPELLATION 
Mâcon-Fuissé 
 
VINEYARD 
0.87 hectares of 40-year-old 
vines in clay limestones soils 
Density: 8,000 vines/ha 
Elevation: 320m 
 
BLEND 
100% Chardonnay 
 
FARMING 
Sustainable practices 
 
WINEMAKING 
Fermentation is done in 
temperature controlled 
stainless steel tanks.  
 
AGING 
On lees in stainless-steel 
tanks for 16-months. Light 
filtration before bottling in 
January, 2-years after 
harvest. 
 
TECHNICAL INFORMATION 
14.6% Alc. | 
 
FOOD PAIRING 
Seafood, poultry, fish, and 
cheese 

 

 

  

 

 

 

 

SÉBASTIEN GIROUX 
MÂCON-FUISSÉE 
« Vers Chânes » 2018 
 
 

 

 

ACCOLADES 
2018 – This vintage has not yet been rated 
 
 
 
 
 
 

 Sébastien Giroux’s 2017 Pouilly-Fuissée ‘Les Raidillons’ 
bellows with a nose full of fresh bread, green apples, and 
confit citrus. This tantalizing beginning welcomes a 
medium to full-bodied palate that plays with tension at its 
core despite a powerful, concentrated profile. Pair with 
lobster, asparagus, grilled prawns, shrimps, and risotto 
with scallops. 
 
2018’s growing season was relatively mild with little hail 
during the spring, a hot and dry July, and a quick harvest. 
The heatwave during the summer months allowed for the 
older vines to ripen fully into exceptionally healthy and 
clean fruits. Comparisons have been made to Burgundy’s 
legendary 1947 vintage with both its warmth and 
freshness. 
 
This 0.87-hectare plot called ‘Vers Chânes’ is full of 40-
year-old Chardonnay vines. With a density of 8,000 vines 
per hectare, they sit with an elevation of 320 meter and 
eastern sun exposure in clay-limestone soils that are 
covered with stones.  
 
After harvesting, the grapes enter slow pressing in 
temperature-controlled stainless-steel tanks. After, they 
remain in the tanks on lees for 16-months until a light 
filtration before bottling in the January two years after 
harvest.   
   
Sébastien Giroux comes from six-generations of 
winemakers. After receiving his degree in viticulture and 
oenology, he chose to join his family in 2009. Over the 
years, he has developed his philosophy: the respect of the 
environment is the guarantor of a balanced wine.  


