
Domaine Cheveau

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Domaine Cheveau is one of the most compelling and exciting producers in the Mâconnais: old vines in prime vineyard sites, sustain-
able viticulture, low yields, hand harvesting, spontaneous fermentations, and extended élevages help set it apart from the ocean of 
Mâcon blanc coming from the region’s fertile plains.  Established by André Cheveau in 1950, the 20.5-ha Domaine has now passed 
to his grandsons, Nicolas and Julien.  Though located in Solutré-Pouilly between the looming Roches de Solutré and Vergisson, Do-
maine Cheveau owns vines in both the Mâconnais and the Beaujolais, producing Beaujolais-Villages, Saint Amour, Mâcon Chaintré, 
Mâcon Davayé, Mâcon Fuissé, Mâcon Solutré, Saint Véran, and Pouilly-Fuissé.

Cheveau’s wines speak compellingly and clearly of their origin, and are perfect companions at table in their youth but also reward 
years of cellaring.  Decades-old bottles of Cheveau’s Pouilly-Fuissé have left us breathless, with their balance of ripe fruit, chalky dry 
extract, and cutting acidity.  Nicolas, his wife Aurélie, and Julien carry on that legacy today, with some of the clearest, most profound 
examples of Pouilly-Fuissé in existence.  

Viticulture:

• Farming: Lutte Raisonnée

• Treatments: Copper sulfate, along with exceedingly rare syn-
thetic treatments when strictly necessary

• Ploughing: Annual ploughing and working of the soil to 
maintain vineyard health since 1999

• Soils: Mâconnais vineyards are on limestone-clay from the 
upper Jurassic period; Beaujolais vineyards are on decomposed 
granite, schist, and sand

• Vines: Gamay vines are trained in Gobelet and range from 50 
to nearly 100 years old.  Chardonnay vines are trained in Guyot 
and average 40 years old

• Yields:  Controlled with winter pruning and debudding, 
usually 35-40 hl/ha

• Harvest: Exclusively manual, usually in late September

• Purchasing: Entirely estate fruit

Aging:

• Élevage: Wines age in stainless-steel tanks, foudres, demi-
muids, or 228-l barrels for 11-24 months

• Lees: Wines remain on their fine lees until assemblage prior 
to bottling

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total

Vinification:

• Fermentation: Wines ferment spontaneously in foudres, 
stainless-steel, 600-l demi-muids, or 228-l barrels.  Red wines 
are destemmed, see a 1-2 day cold soak, and ferment sponta-
neously in stainless-steel tanks or foudres for c. 15 days.

• Extraction: Red wines see pumpovers during fermentation.

• Chaptalization and Acidification: Chaptalization if neces-
sary

• Pressing: Pneumatic, whole-cluster direct pressing for whites, 
pneumatic pressing for reds

• Malolactic Fermentation: Spontaneous, in tank or barrel 
following alcoholic fermentation
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Mâcon-Chaintré Le Clos

At a Glance:

• Appellation: AOC Mâcon-Chaintré

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 3 parcels within 
the Clos lieu-dit in Chaintré, the southernmost village in the 
Mâconnais.  Two parcels are on a south-facing slope, and the 
third is on the plain.

• Soil Types and Compositions: Limestone-clay and stones 
deposited from the top of the area's limestone slopes

• Vine Age, Training, and Density: Trained in Guyot and 25 
years old

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, late September

In The Glass:

The Macon-Chaintré Le Clos is consistently marked by notes of 
citrus fruits (lemon, orange, grapefruit) with a lively acidity, fruit 
blossom aromas and excellent balance. 

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage:11 months in stainless-steel tanks 

• Press Wine: Blended after pressing

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total
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Mâcon-Devayé Les Belouzes

At a Glance:

• Appellation: AOC Mâcon-Devayé

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the 1-ha Belouz-
es lieu-dit in Devayé, directly on the border of Pouilly

• Soil Types and Compositions: Limestone-rich clays

• Vine Age, Training, and Density: Trained in Guyot and 
planted in 2011

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, late September

In The Glass:

Planted in 2011, the vines that produce this wine are quite 
young, which is evident by this wine’s lively and relaxed person-
ality.  Still, there is a profound mineral streak in this wine that 
should only grow more profound as these vines age over the next 
decades.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage:11 months in stainless-steel tanks 

• Press Wine: Blended after pressing

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total
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Mâcon-Fuissé Les Grandes Bruyères

At a Glance:

• Appellation: AOC Mâcon-Fuissé

• Encépagement: Chardonnay (100%)

• Average Annual Production: 6,000 bottles

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the north-facing 
Grandes Bruyères lieu-dit near the commune of Fuissé

• Soil Types and Compositions: Volcanic Rhyolite tuff

• Vine Age, Training, and Density: Trained in Guyot and 40 
years old

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, late September

In The Glass:

A parcel on the geological border between the Beaujolais and 
Mâconnais, this site's volcanic soil gives one of the finest wines of 
the Mâconnais.  Its time in neutral oak foudre allows gentle ox-
ygenation during the wine's élevage without overt oak influence.

In The Cellar:

• Fermentation: Wine ferments spontaneously in neutral oak 
foudre

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in foudre following 
alcoholic fermentation

• Élevage:11 months in neutral oak foudre

• Press Wine: Blended after pressing

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total
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Mâcon-Solutré-Pouilly Sur Le Mont

At a Glance:

• Appellation: AOC Mâcon-Solutré-Pouilly

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the north-facing 
Grandes Bruyères lieu-dit near the commune of Fuissé

• Soil Types and Compositions: Poor, shallow soils on hard 
Bathonian limestone from the middle-Jurassic period, locally 
known as Calcaires à Chailles

• Vine Age, Training, and Density: Trained in Guyot and 40 
years old

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, late September

In The Glass:

The last in the trio of single-vineyard village-designated Mâcon 
wines offered by the Domaine Cheveau, this cuvée is the most 
elegant and complex of the three. A vibrant, precise wine with 
excellent minerality and length, it is excellent both in its youth 
and after a few years of bottle age. 

In The Cellar:

• Fermentation: Wine ferments spontaneously in neutral, 228-l 
oak barrels (1/3) and stainless-steel tanks (2/3)

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank and barrel 
following alcoholic fermentation

• Élevage: 12 months in neutral, 228-l oak barrels (1/3) and 
stainless-steel tanks (2/3)

• Press Wine: Blended after pressing

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total
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Saint Véran Chantevigne

At a Glance:

• Appellation: AOC Saint-Véran

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From two parcels near 
the village of Devayé

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Trained in Guyot and 25 
years old

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, late September

In The Glass:

A fine, dry, restrained wine of finesse with excellent length and 
clear expression of terroir.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 11 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total
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Pouilly-Fuissé Les Trois Terroirs

At a Glance:

• Appellation: AOC Pouilly-Fuissé

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: A collection of various 
young-vine parcels near the hamlet of Pouilly, divided among 
three subsectors

• Soil Types and Compositions: Various limestone-clays

• Vine Age, Training, and Density: Trained in Guyot and 7-35 
years old

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, late September

In The Glass:

This is the young-vine cuvée that the domaine offers from its 
vineyards in Pouilly-Fuissé.  It is a perfect representation of the 
general terroir of this appellation, with richness and power ex-
pressed through ripe orchard fruits but also the balance and lift 
from the wine's balancing acidity and its élevage in neutral fou-
dres.

In The Cellar:

• Fermentation: Wine ferments spontaneously in neutral oak 
foudre

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in foudre following 
alcoholic fermentation

• Élevage: 14 months in neutral oak foudre

• Press Wine: Blended after pressing

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total
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Pouilly-Fuissé Les Vieilles Vignes

At a Glance:

• Appellation: AOC Pouilly-Fuissé

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From 10 parcels of old 
vines scattered around the hamlet of Pouilly

• Soil Types and Compositions: Poor, shallow clay soils atop 
Jurassic limestone bedrock

• Vine Age, Training, and Density: Trained in Guyot and over 
50 years old

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, late September

In The Glass:

A great representation of Pouilly-Fuissé, with the power, depth, 
and length of old-vine-concentrated fruit

In The Cellar:

• Fermentation: Wine ferments spontaneously in 600-l demi 
muids (20% new)

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in demi muids fol-
lowing alcoholic fermentation

• Élevage: 14 months in 600-l demi muids (20% new)

• Press Wine: Blended after pressing

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total
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Pouilly-Fuissé Vers Cras

At a Glance:

• Appellation: AOC Pouilly-Fuissé

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the Vers Cras 
lieu-dit near the hamlet of Pouilly

• Soil Types and Compositions: Fine white limestone soils 
from the upper Jurassic period

• Vine Age, Training, and Density: Trained in Guyot and 70 
years old

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, late September

In The Glass:

This single-vineyard cuvée is notable for its clear expression of 
the chalk of its soil combined with a powerful presence on the 
palate. The wine's extended ageability allows the depth of its ter-
roir to shine through, and guarantees a long life in the cellar.

In The Cellar:

• Fermentation: Wine ferments spontaneously in 600-l demi 
muids (20% new)

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in demi muids fol-
lowing alcoholic fermentation

• Élevage: 12 months in 600-l demi muids (20% new) followed 
by 10-12 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total
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Pouilly-Fuissé Aux Bouthières

At a Glance:

• Appellation: AOC Pouilly-Fuissé

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the Aux Bouth-
ières lieu-dit near the commune of Solutré-Pouilly

• Soil Types and Compositions: Bathonian limestone-clay 
from the middle-Jurassic period, locally known as Calcaires à 
Chailles and brown Lias (hard limestone) marls

• Vine Age, Training, and Density: Trained in Guyot and 45 
years old

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, late September

In The Glass:

The Cheveau family considers this site to be the one of the two 
most prestigious of their holdings. The result is a powerful yet 
elegant wine of great breed.

In The Cellar:

• Fermentation: Wine ferments spontaneously in 600-l demi 
muids (20% new)

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in demi muids fol-
lowing alcoholic fermentation

• Élevage: 12 months in 600-l demi muids (20% new) followed 
by 10-12 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total
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Pouilly-Fuissé Au Bouchot

At a Glance:

• Appellation: AOC Pouilly-Fuissé

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the steep-
ly-sloped (40%) Au Bouchot lieu-dit in Pouilly

• Soil Types and Compositions: Brown rocky limestone marl 
originating from limestone scree

• Vine Age, Training, and Density: Trained in Guyot and 40 
years old

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, late September

In The Glass:

The Au Bouchot lieu-dit is so steep that it must be ploughed and 
worked by winch.  Considered to be among the top climats in 
Pouilly Fuissé, it produces a wine that can last for decades.

In The Cellar:

• Fermentation: Wine ferments spontaneously in 600-l demi 
muids (20% new)

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in demi muids fol-
lowing alcoholic fermentation

• Élevage: 12 months in 600-l demi muids (20% new) followed 
by 10-12 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total
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Beaujolais Villages Or Rouge En Chantenay

At a Glance:

• Appellation: AOC Beaujolais-Villages

• Encépagement: Gamay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the En Chante-
nay lieu-dit in the commune of Saint Vérand

• Soil Types and Compositions: Decomposed granite and 
schist

• Vine Age, Training, and Density: Trained in Gobelet and 50 
years old

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, late September

In The Glass:

This wine is deeply colored, concentrated and firm with savory 
notes of ripe red or black cherries, depending on the nature of 
the vintage. It is, in short, a wine that is delicious, pleasing, and 
well balanced.

In The Cellar:

• Fermentation: Following total destemming and a 1-2 day 
cold soak, wine ferments spontaneously in stainless-steel tanks.  
Cuvaison lasts c. 15 days.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 11 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total



Domaine Cheveau

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Saint Amour Villa Violettes

At a Glance:

• Appellation: AOC Saint Amour

• Encépagement: Gamay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the 4 parcels 
near the village of Saint Amour

• Soil Types and Compositions: Decomposed granite sands

• Vine Age, Training, and Density: Trained in Gobelet and 40 
and 80 years old

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, late September

In The Glass:

The Villa Violette is named in reference to the family's old home-
stead in the hamlet of "La Ville," to which the family has been 
linked since 1685. Deep in color and structure, the wine presents 
explosive fresh fruit and firm tannins, without losing freshness 
and digestibilité in its balance.

In The Cellar:

• Fermentation: Following total destemming and a 1-2 day 
cold soak, wine ferments spontaneously in stainless-steel tanks.  
Cuvaison lasts c. 15 days.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 11 months in 600-l demi-muids and stainless-steel 
tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total
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Saint Amour Les Champs Grillés

At a Glance:

• Appellation: AOC Saint Amour

• Encépagement: Gamay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the Champs 
Grillés lieu-dit in central Saint Amour on the Besset slope

• Soil Types and Compositions: Primary-era blue rock, locally 
known as "Pierres Bleues"

• Vine Age, Training, and Density: Trained in Gobelet and 
70-90 years old, but ripped up in 2017

• Average Yields: 35-40 hl/ha

• Average Harvest Date and Type: Manual, late September

In The Glass:

The most structured and powerful Beaujolais offered at the 
domaine, the nearly-century old vines planted in the Champs 
Grillés reached their end in 2017.  The site is now fallow, but the 
wine will return once newly-planted vines reach a suitable age.

In The Cellar:

• Fermentation: Following total destemming and a 1-2 day 
cold soak, wine ferments spontaneously in stainless-steel tanks.  
Cuvaison lasts c. 15 days.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its fine lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 24 months in 600-l demi-muids

• Press Wine: Blended after pressing

• Fining and Filtration: Fined with diatomaceous earth, plate 
filtration

• Sulfur: Applied at harvest and during elevage, with at most 25 
mg/l free, 60 mg/l total


