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Mâcon-Vinzelles
2022
AOP Mâcon-Vinzelles

13,5% alcohol

100% Chardonnay

Clay-limestone.

Organic winemaking / Direct pressing / Spontaneous
fermentation thanks to natural yeasts.
Ageing in stainless steel vats. 

Silvery tints for this white with a nose of acacia and
honeysuckle.
A fine balance between concentration and acidity for a
fresh, energetic wine.

The superbe turbot with samphire from Saint John in
London.

Recommendations: Serve between 10 and 12°C 
Ageing potential: At least 4 years.

A floral framework for this lively wine that
enhances the freshness of a Mâconnais
Chardonnay.

Luca Maroni
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