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 Nice pale golden color with emerald 
highlights.  
 

 The nose, quite distinctive, reveals a 
delicate fruit aroma : white fruits (peach) 
and green apples, with a hint of mint.  

 
 The mouth is harmonious, well balanced, 

the flavors are both mineral and fruity. A 
wine with very nice typicity, refined, 
elegant, and full of charm.  

 
 Serve at a temperature of 12 to 14 °C . 

 
 This wine can be opened now or kept in the 

cellar for the next three years. 
 

 Alcohol content: 12.5 % Vol. 
 

.  
 

 
 
 The Pouilly Fuissé is a very pleasant 

wine to  enjoy during the apéritif with 
almonds or  salted snacks. Is also 
excellent paired with a tuna carpaccio  
with  pink peppercorn,  pine nuts and 
fresh coriander ; grilled salmon with 
butter sauce ; a grilled “sole 
meunière” ; fish quenelles ; mussels 
and fries ; snails ; oysters ; white 
meats ; beef carpaccio ; a terrine or 
aged goat cheeses.  

 

  

POUILLY FUISSÉ 2013 

IN NUITS-SAINT-GEORGES, CÔTE D’OR  

FOUNDED IN 1832 
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The 2013 vintage will be remembered as one of the most difficult of this past millennium. 
 
An extremely cold and rainy spring delayed the flowering and, most importantly, it extended 
this process out over more than two weeks everywhere in France. This spread out flowering 
process resulted in varied levels of grape maturity, forcing winegrowers to apply more control 
over their work on the vines. 
 
Thankfully, by the end of June, nicer and warmer weather had returned. The summer was 
quite warm and dry, which was reassuring and beneficial to the quality and maturation of the 
grapes; because even if these weather conditions did not allow for the vines to catch up with 
the delayed flowering, they brought significant taste and density to the fruit. 
 
One particularly dark day to remember however was July 23, when the most violent hailstorm 
of the past 30 years hit the Côte de Beaune, destroying a large part of the harvest in Pommard, 
Beaune, Savigny, and Pernand Vergelesses.  
 
After a fresh and rainy month of September, the vineyards had to face an exceptionally late 
harvest. The grapes, weakened by the various weather-related events, had to be meticulously 
sorted. The yields were low, with a volume equal to, and in some cases much lower than that 
of 2012. 
Everything depended on the pace of the harvest; there had to be a compromise between the 
good sanitary condition of the grapes on the one hand and their maturity on the other.  
 
Nature left us with a window of opportunity lasting a few days; the best knew how to benefit 
from this opportunity and vinified some very nice cuvées. By profiting from the low yields 
they created wonderful wines, especially in the Côte de Nuits. For the whites, the Chardonnay 
reacted very well and offers quite fragrant cuvées with nice fresh notes of citrus.  
The 2013 vintage will thus remain an example of the winemakers' savoir-faire and their fight 
to face the whims of Mother Nature.  
 
 

 
 
The Chardonnay is the grape variety of the Pouilly Fuissé. 

 

 At least 8000 feet/ha 

 Pruning method know as « Taille à queue du 
Mâconnais » (Maconnais tail pruning). 

 Manual harvest 

 Yields of 50 hl/ha 

Vintage:  

Grape Variety and Wine :  
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The Pouilly Fuissé appellation is situated in the south of the Maconnais’ vineyards. It spreads 
across the villages of Fuissé, Solutré-Pouilly, Vergisson, and Chaintré. As soon as the incline 
increases, in the south of Mâcon, around the renown rocks of Vergisson and Solutré, the 
vineyard of Pouilly Fuissé, on clay-limestone soil from the Jurassic era, entirely covers the 
abrupt hills on little parcels of steep slopes. The harvest is of approximately 40 000 hl for 761 
hectares of vines.  

On banks of crinoidal limestone, the vineyard lies on the sides and at the base of the rocks on 
gravelly scree and clay-limestone soils dating back to the Jurassic period. Note also the clay 
soils on a granitic bedrock in the westernmost part of the appellation. 

 

 

 Steep incline. 

 Eastern, south-eastern exposure. 

 Altitude of 200 m to 350 m. 

 

 

 

 

 

 

 

 

 

Pouilly Fuissé – Vallon d’Or. 

 
 

In this southern region of Burgundy, with its world renown prehistoric site, the hills and 
valleys are covered with golden colors in autumn.  

 

Location:      

Characteristics and assets: 
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A family enterprise founded in 1832, 
Labouré-Roi is one of the most prominent 
wine merchants in Burgundy.  

 

80% of its production is exported to more 
than 30 countries.

 

Labouré-Roi’s reputation has gained international recognition thanks in part to its successful 
presence on numerous airlines and cruise ships. Labouré-Roi’s wines are regularly selected 
during blind tastings for inflight service on prestigious airlines, to the great delight of their 
passengers. 

Our Meursault 2007 was voted best white wine in the world at the International Wine 
Challenge in London. 

Located in Nuits-Saint-Georges, the Maison Labouré-Roi has at its disposal, for its team of 
oenologists, some very advanced technical equipment. Its cellars can house more than thirteen 
hundred barrels and allow for the wines to age in optimal conditions. In order to select and 
offer the best quality wines, Labouré-Roi works in partnership with various other 
winemakers. 

 
 

 
 

 
 
 
 
 
 
 
 

Labouré-Roi  

QUALITY PROCESS – CERTIFIED BRC AND IFS 

BASED ON A HACCP STUDY 
 


