
DOMAINE MATHIAS

AOC Pouilly-Fuissé
White

PRESENTATION
Domaine Mathias is part of a family viticultural tradition spanning several generations.
Its history dates back to Antoine Charvet, a winemaker and carpenter, who received an
award in 1894 for the quality of his white wine from Chaintré. After him, his daughter
Marie-Madeleine and her husband Claude Mathias continued to prosper the estate. In
1958, Jean and Claudius Mathias began selling their own bottled wines, marking a
decisive turning point. In 1992, Gilles Mathias and Béatrice Prost took over the
management and expanded the estate, reaching 12 hectares in 2019. Under their
leadership, the estate was certified Organic Agriculture in 2010. Thibault Mathias, Gilles'
son, continues the family heritage today, highlighting emblematic appellations of
Mâconnais, such as Pouilly-Fuissé, Pouilly-Vinzelles, and Mâcon-Chaintré. Work in the
cellar favors vinifications with indigenous yeasts and aging on long lees to enhance the
aromatic richness and texture of the wines. The notable fact? The continuity of an early
organic tradition in Burgundy, with an uncompromising approach to expressing the
complexity of Mâconnais terroirs.

VARIETAL
Chardonnay 100%

LOCATION
Single vineyard "En Cénan," located on the Fuissé side.
Age of vines: 50 years old

TERROIR
Clay-limestone soils.

IN THE VINEYARD
The vines are organically farmed. Pruning and training follow the traditional methods of
southern Burgundy.

WINEMAKING
All our wines have been certified Organic since the 2013 vintage. They are produced on a
unique Burgundian terroir, carefully crafted and bottled at the estate.

AGEING
Aged for 9 months in oak barrels, on fine lees.

SERVING
Serving Temperature: 10–12°C

AGEING POTENTIAL
3 to 5 years

TASTING
Aromas of almond, hazelnut, flint, acacia, citrus, and linden, with buttery and oaky
nuances. This cuvée boasts an intense golden-green color. The nose is charming,
combining floral notes and fresh fruit with well-integrated oak. Harmonious and
seductive, it is a wine of character. Rich and complex, with a distinctive mineral touch.

FOOD PAIRINGS
A refined and expressive wine that pairs beautifully with elegant starters, roasted
poultry, mushroom-based dishes, or creamy cheeses.
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