
Château de Meursault – Rue du Moulin Foulot 21190 Meursault 
Tel : +33 (0)3 80 26 22 75 – domaine@chateau-meursault.com – www.chateau-meursault.com 

CLIMAT 

The climat is located just inside the Beaune Premiers Crus plots, next to Pommard. 

Name of the climat : Les Beaux Fougets 

Operated vineyard surface : 20.82 ares 

Grape variety : Chardonnay 

Soil : light clay-limestone, gravel 

Exposure : East 

Location : bottom of the hillside 

VINIFICATION AND AGEING 

This wine is vinified and matured like a Chardonnay from a great white terroir. 

Harvest : manual harvest followed by a manual sorting of the grapes 

Vinification : after a static clarification, the grape must is put into oak barrels to start 

the alcoholic fermentation 

Ageing : on fine lees in new oak barrels (25%) and in oak barrels of one or two years 

Time of ageing : 11 months  

TASTING 

The nose develops floral and white fruit notes. In the mouth, this wine shows 

finesse and gentleness combined with a great length.  

Service Temperature between 12° and 14°C Food and wine pairings  

Cellaring potential from now to 3 years  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

 

 

 

FICHE CLIMAT  

BEAUNE BEAUFOUGETS 

mailto:domaine@chateau-meursault.com

