
DOMAINE ROMANIN

AOP Pouilly-Fuissé Premier Cru La Frérie
White

PRESENTATION
Located in the center of the village of Fuissé, in the Mâconnais region, Domaine
Romanin has seen five generations of winegrowers. In 1998, Denis Vervier, after
studying at the Lycée Viticole de Macon-Davayé, took over the management of the
family estate. Today, the estate covers 11.5 ha of vines (Pouilly-Fuissé, Mâcon Fuissé,
Mâcon Solutré), all of which are cultivated using integrated farming methods, with all
plots under grass. The clay-limestone soil favors harmonious development of the
chardonnay grape variety's aromas, with both fruity and floral nuances. 50% of the
harvest is aged in French oak barrels to produce fine, fragrant white wines.

VARIETAL
Chardonnay 100%

TERROIR
The clay-limestone soil promotes a harmonious development of the Chardonnay grape’s
aromatic complexity.

IN THE VINEYARD
Soil work under the rows, with grass cover between rows.

HARVEST
Hand-harvested only.

WINEMAKING
Fermented in oak barrels.

SERVING
Serve at 10 to 12?°C.

AGEING POTENTIAL
10 to 15 years

TASTING
The color ranges from pale gold to pastel yellow with grey undertones. The bouquet
features mineral notes, hazelnut, and almond. Pouilly-Fuissé offers a full, rounded
structure supported by naturally elevated alcohol. The palate is fine and refined, often
finishing with a delicate bitterness.

VISUAL APPEARANCE
Pale gold to pastel yellow with subtle grey tinges

AT NOSE
Mineral, hazelnut, almond

ON THE PALATE
Elegant, refined, with a gentle bitter nuance on the finish

FOOD PAIRINGS
This wine pairs beautifully with curry prawns, veal blanquette, or grilled scallops.

PRODUCTION VOLUME
3 000 
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D.V.P. - DOMAINES & VINS DE PROPRIÉTÉ
10 RUE LAVOISIER, - 21700 NUITS ST GEORGES - FRANCE

TEL. 03 80 61 53 70
ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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