
Puligny-Montrachet "Les
Houlières" 2022, Domaine
Machard de Gramont

Price £55.50
Code PULI970

A 2/3 ha plot purchased a number of years ago from Louis Chavy,
this wine always provides excellent value for money and punches
way above its price tag.

Tasting Notes:

The bouquet is ripe, concentrated and so well balanced.
Hedonistic, almost beguiling sense of poise on top of the rich ripe
white stone fruit and tight minerality. The oak is there, but not
dominant, and the finish has a fresh salinity to it that acts like a
counter-balance to the ripe quality of fruit. Very, very good!
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Specification

Vinification A long, slow pressing gives a lot of free-run juice which aids clarity and texture on
the finished wine. Fermented partly in tank and barrel and aged in 100% new oak
for ten months. The yield was 52hl/ha, healthy considering recent small harvests.

ABV 13%

Size 75cl

Drinking Window Drink now

Country France

Region Burgundy

Area Côte de Beaune

Sub Area Puligny-Montrachet

Type White Wine

Grape Mix 100% Chardonnay

Genres Fine Wine

Vintage 2022

Style Dry

Body Rich, round and full flavoured

Producer Domaine Machard de Gramont

Producer Overview This 20 hectare family estate is managed by Arnaud Machard de Gramont and his
two sons Alban and Alexis. The cellars are located in Prissey, a neighboring hamlet
of Nuits-St-Georges.

Closure Type Cork
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