
Cuvée

Hand picking
Yield: 45hl/ha

Traditional (17°C/62,6 °F)
No malolactic fermentation

Aging 

The    2020    vintage    –   Rollercoaster and drought
We had a relatively mild winter with temperatures approaching 20°C on February 3rd, 23rd and 24th. We feared a 
very early bud burst ... but it did not happen until around March 11th (18°C that day).
We had a fairly stable month of March with temperatures oscillating between 5 and 15°C on average, with a peak at 
22°C on the 19th. We experienced significant rainfalls during the first 11 days, but they stopped from the 12th. The 
second half was very cool with some night frosts fortunately sparing the slopes of La Chaize.
Heat came back at the beginning of April (from the 5th) with summer temperatures above 22°C along with a worrying 
near drought situation. Fortunately, abundant rains arrived on April 28th, allowing us to replenish our water reserves. 
Temperatures remained cool until May 2nd before a new summer episode that lasted only 10 days. Then the growth 
cycle was slowed again from May 12th, under fall conditions. Though, the second half of May was marked by a 
gradual return of mildness with a heat peak on the 22nd (31°C) allowing ideal conditions for an outbreak of powdery 
mildew following the significant rainfall which took place from the 10th to the 13th.
We experienced a fall in temperatures and an increase in precipitation from June 3rd to 13th, considerably slowing 
down the growth cycle again. But the last week of June was very hot with temperatures > 30°C. July was also very hot 
with 19 days in temperatures above 30°C. The last week was particularly hot with 31°C min. and 40°C max on 31st.
The heatwave set in at the beginning of August bringing drought conditions, causing significant water stress for our 
vines, accelerating the “veraison” and pushing us to change our initial harvest date (1 week earlier than planned). 
August was marked by a dire lack of precipitation.

To sum up, 2020 has been a very dry and sunny vintage, forcing us to harvest early on August 24th, for 3 weeks. 
This is 2 weeks earlier than the average of the last decade. Grapes were very mature and concentrated with high 
sugar levels (around 14 %Alc), surprisingly very low pH (around 3,20/3,30) and high total acidity (greater than 
4,5), ensuring a good balance as well as an exceptional ageing potential.

 POUILLY-FUISSÉ

2 0 2 0
100% Chardonnay 
Blended cuvée 

Soil  

"Pouilly-Fuissé" is a blend of a 
selection of vineyard sites, vinified 
and aged at Château de La Chaize.   

Clay and limestone

Grapevine age 
50 years on average 

Harvest 

50% in large wooden vats (foudres) and 50% in 
temperature-controlled stainless steel tanks 

Winemaking process 

Calories
90 kcal/10cl 

Tasting notes 
Color: Bright green gold 
Nose: Intense on citrus and iodine, beautiful 
underlying floral expression 
Palate: Remarkable balance between ampleness 
and minerality, yellow fruits and spices.

Service temperature: 11°C (51,8°F)




