
P. & M. JACQUESON

AOP Rully
White

PRESENTATION
Founded in 1946 by Henri Jacqueson, the estate was a pioneer in promoting the Rully
appellation, contributing to its reputation. His son Paul Jacqueson continued this quest
for excellence, and today, his children Marie and Pierre perpetuate this heritage with
passion. 
The estate covers 18 hectares, spread over Rully, Mercurey, and Bouzeron, with 55% red
wines and 45% white wines. Sustainable farming helps preserve the natural balance of
the vines. Harvesting is done by hand, followed by meticulous sorting of the berries. 
Vinification is precise, with controlled fermentations and aging in oak barrels for several
wines. The whites stand out for their tension and minerality, while the reds reveal

VARIETAL
Chardonnay 100%

LOCATION
Assembly of 3 plots located in Rully. "La Barre", "Fromanges" and "La Crée".
Age of vines: 25 years old

TERROIR
Exhibition is. Brown limestone soils and clayey colluvium.

IN THE VINEYARD
Single Guyot pruning.

HARVEST
Hand-picked grapes.

WINEMAKING
Sorting, direct pressing, settling by gravity, and alcoholic fermentation in barrels. Aging
and bottling.

AGEING
100% in barrels, including 15% to 20% new barrels for 12 months. Bottled after a light
filtration.

SERVING
10 to 12°C

AGEING POTENTIAL
2 to 3 years

TASTING
Golden with green highlights, deeper buttercup with age, it excels in aromas of "hedge
flowers" such as acacia, hawthorn, honeysuckle, a very fine elderflower or even violet,
lemon, white peach or flint. Time brings out honey, quince, and dried fruits.

FOOD PAIRINGS
Pan-fried river fish, sea fish in white sauce or with hot shellfish, poultry in creamy sauce.
Cooked paste cheeses (comté). It can also be drunk as an aperitif.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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