
MARANGES LA FUSSIÈRE PREMIER CRU  

The vineyard is situated on the best exposed 
slopes of the Maranges villages next to San-
tenay. 
This wine is especially vinified at a low 
temperature in order to achieve a very fruity 
and round wine, nice to drink young and 
able to age very well, at least six years. 

Characteristics 
Grape variety: Exclusively 25 years old Pinot Noir vines 
Surface area: 1,25 ha 
Terroir: Clay-limestone soil  
Working method: Vines sown with grass- leaves thinned out 
Maturing: 1 year in French oak barrels 
Production:  6500 bottles/year 
Dress: Deep bright crimson color 
Nose: Persistent, fragrances of blackcurrant and cherry 
Mouth: Smooth and silky tannins. Wine fat and light in the same tine. Very gourmand 
To be served with cheese, roast poultry or red meat 


