Clos des Rocs
You may be wondering why you haven’t previously heard about Pouilly-Loché, for which you can hardly be blamed. The entire
appellation covers a mere 32 ha, of which nearly 30% belongs to Clos des Rocs. Olivier Giroux was born, and developed an early
interest in wine, in southern Burgundy’s Mâconnais region. Following university-level wine education and a decade spent honing his
skills with large producers in the Rhône Valley, Olivier longed to return home, where he was able to purchase the Domaine Saint
Philibert, owned for five centuries by the Bérard family. Upon assuming control, Olivier renamed the domaine after the 3 ha Clos des
Rocs Monopole, one of the best sites in the entire region. The estate counts 8.6 ha of vines across seven parcels, principally in Pouilly-Loché, with plots in Macon-Loché and Pouilly-Fuissé rounding out the holdings. No chemical products are used in the vineyard
and Olivier is committed to organic processes from start to finish, though he has chosen not to pursue certification.

Viticulture:
• Farming: Practicing organic
• Treatments: Copper sulfate only
• Ploughing: Annual ploughing to promote soil health
• Soils: Limestone-clay, with iron-rich topsoils and many limestone pebbles
• Vines: Average age is over 60 years. Vines are trained in
Guyot.
• Yields: Controlled with winter pruning and debudding,
usually 55-65 hl/ha
• Harvest: Exclusively manual, usually in late September
• Purchasing: Entirely estate fruit

Vinification:

Aging:

• Fermentation: Wines ferment spontaneously in wood barrels
and stainless-steel tanks of various shapes and sizes.

• Élevage: Wines age in wood barrels and stainless-steel tanks
of various shapes and sizes for c. 11 months

• Extraction: Bâtonnage only to counter reduction

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

• Chaptalization and Acidification: None

• Fining and Filtration: Wines are unfined and plate filtered

• Pressing: Pneumatic pressing
• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation

• Sulfur: c. 20 mg/l free, c. 70 mg/l total
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Clos des Rocs
Mâcon-Loché En Près Forêt

At a Glance:

In The Cellar:

• Appellation: AOC Mâcon-Loché

• Fermentation: Wine ferments spontaneously in stainless-steel
tanks (60%) and neutral, 228-l barrels (40%).

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic pressing

• Average Annual Production:

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

• Average Alcohol by Volume: 12.5%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation

• Average Total Acidity:

• Élevage:11 months in stainless-steel tanks (60%) and neutral,
228-l barrels (40%)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From a .5 ha, SE-facing sloped parcel

• Fining and Filtration: Unfined, plate filtered
• Sulfur: c. 20 mg/l free, c. 70 mg/l total

• Soil Types and Compositions: Limestone-clay, with iron-rich
topsoils and many limestone pebbles
• Vine Age, Training, and Density: Trained in Guyot and 25
years old
• Average Yields: 50-60 hl/ha
• Average Harvest Date and Type: Manual, late September

In The Glass:
This wine is fresh and clean, with pleasant aromatic concentration, citrus notes, and an airy finish. As with the series of Macon-Villages produced at Cheveau, this surprisingly complex,
satisfying wine offers compelling value.
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Clos des Rocs
Pouilly-Fuissé Les Pierrotes

At a Glance:

In The Cellar:

• Appellation: AOC Pouilly-Fuissé

• Fermentation: Wine ferments spontaneously in neutral, 500-l
demi muids.

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic pressing

• Average Annual Production:

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

• Average Alcohol by Volume: 12.5%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation

• Average Total Acidity:

• Élevage: 11 months in neutral, 500-l demi muids.
• Press Wine: Blended after pressing

In The Vineyard:

• Fining and Filtration: Unfined, plate filtered

• Parcel Names, Slopes, and Locations: From the south-facing
Vers Chanes lieu-dit in Pouilly-Fuissé

• Sulfur: c. 20 mg/l free, c. 70 mg/l total

• Soil Types and Compositions: Limestone-clay, with iron-rich
topsoils and many limestone pebbles
• Vine Age, Training, and Density: Trained in Guyot; average
vine age is over 60 years
• Average Yields: 50-60 hl/ha
• Average Harvest Date and Type: Manual, late September

In The Glass:
The estate’s lone parcel outside of the commune of Loché is
planted to old vines in a single parcel with a full-south exposition, which produces a classic Pouilly-Fuissé, rich and dense. This
typically ripe wine has a balancing tension that gives an elegance
worthy of this noble appellation.

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990
info@madrose.com • madrose.com

Clos des Rocs
Pouilly-Loché Les 4 Saisons

At a Glance:

In The Cellar:

• Appellation: AOC Pouilly-Loché

• Fermentation: Wine ferments spontaneously in stainless-steel
tanks (50%) and 228-l barrels (50%, 20% new).

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic pressing

• Average Annual Production:

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

• Average Alcohol by Volume: 12.5%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation

• Average Total Acidity:

• Élevage: 11 months in stainless-steel tanks (50%) and 228-l
barrels (50%, 20% new)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From two small parcels just northwest of Loché

• Fining and Filtration: Unfined, plate filtered
• Sulfur: c. 20 mg/l free, c. 70 mg/l total

• Soil Types and Compositions: Limestone-clay
• Vine Age, Training, and Density: Trained in Guyot; average
vine age is over 40 years
• Average Yields: 50-60 hl/ha
• Average Harvest Date and Type: Manual, late September

In The Glass:
Intensely mineral with a bright acidity and fine aromatics, this
“Loché” opens up early and is perhaps the most precocious of the
various offerings from this appellation.
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Clos des Rocs
Pouilly-Loché Les Barres

At a Glance:

In The Cellar:

• Appellation: AOC Pouilly-Loché

• Fermentation: Wine ferments spontaneously in stainless-steel
tanks (20%) and neutral, 228-l barrels (80%).

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic pressing

• Average Annual Production:

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

• Average Alcohol by Volume: 12.5%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation

• Average Total Acidity:

• Élevage: 11 months in stainless-steel tanks (20%) and neutral,
228-l barrels (80%)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From two small parcels near Loché

• Fining and Filtration: Unfined, plate filtered
• Sulfur: c. 20 mg/l free, c. 70 mg/l total

• Soil Types and Compositions: Limestone-gravel soils, with
many small stones
• Vine Age, Training, and Density: Trained in Guyot; vines are
c. 30 and c. 70 years old
• Average Yields: 50-60 hl/ha
• Average Harvest Date and Type: Manual, late September

In The Glass:
The smallest production of the domaine, this wine is exceptionally lively and carries hints of spice, but all of this energy is beautifully controlled on the palate.
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Clos des Rocs
Pouilly-Loché Les Mûres

At a Glance:

In The Cellar:

• Appellation: AOC Pouilly-Loché

• Fermentation: Wine ferments spontaneously in stainless-steel
tanks (50%) and neutral, 228-l barrels (50%).

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic pressing

• Average Annual Production:

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

• Average Alcohol by Volume: 12.5%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation

• Average Total Acidity:

• Élevage: 11 months in stainless-steel tanks (50%) and neutral,
228-l barrels (50%)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the 1-ha Les
Mûres lieu-dit in Loché, directly adjacent to the Clos des Rocs
Monopole

• Fining and Filtration: Unfined, plate filtered
• Sulfur: c. 20 mg/l free, c. 70 mg/l total

• Soil Types and Compositions: Limestone-rich gravels above
limestone-clay subsoils
• Vine Age, Training, and Density: Trained in Guyot; vines are
c. 40 years old
• Average Yields: 50-60 hl/ha
• Average Harvest Date and Type: Manual, late September

In The Glass:
Les Mûres is considered to be the finest example of the appellation, though this is due in part to the absence of the Clos des
Rocs Monopole from the market for many years prior to Olivier’s arrival on the scene. Rankings aside Les Mures produces an
undeniably fine wine with persistent minerality marked by notes
of lemon confit, and finishing with exceptional length. This is a
true example of a vin de garde from the estate.
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Clos des Rocs
Pouilly-Loché En Chantone

At a Glance:

In The Cellar:

• Appellation: AOC Pouilly-Loché

• Fermentation: Wine ferments spontaneously in neutral, 500-l
demi muids.

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic pressing

• Average Annual Production:

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

• Average Alcohol by Volume: 12.5%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation

• Average Total Acidity:

• Élevage: 11 months in neutral, 500-l demi muids
• Press Wine: Blended after pressing

In The Vineyard:

• Fining and Filtration: Unfined, plate filtered

• Parcel Names, Slopes, and Locations: From the .65 ha,
east-facing En Chantone lieu-dit, 100 meters from the Clos des
Rocs monopole

• Sulfur: c. 20 mg/l free, c. 70 mg/l total

• Soil Types and Compositions: Limestone-rich gravels above
limestone-clay subsoils
• Vine Age, Training, and Density: Trained in Guyot; vines are
90 years old
• Average Yields: 50-60 hl/ha
• Average Harvest Date and Type: Manual, late September

In The Glass:
Just 100 meters from the Clos des Rocs Monopole, this parcel
yields a surprisingly different wine. The wine shows the rich concentration with generous fruit on the palate, yet the freshness
and focus are unwavering. We note a lovely hint of beeswax to
the nose and touch of bitterness to the finish – a remarkable wine
of depth and character that testifies to the worthiness of this rarely seen appellation.
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Clos des Rocs
Pouilly-Loché Clos des Rocs Monopole

At a Glance:

In The Cellar:

• Appellation: AOC Pouilly-Loché

• Fermentation: Wine ferments spontaneously in neutral, 500-l
demi muids (60%) and stainless-steel tanks (40%).

• Encépagement: Chardonnay (100%)

• Pressing: Pneumatic pressing

• Average Annual Production:

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

• Average Alcohol by Volume: 12.5%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation

• Average Total Acidity:

• Élevage: 11 months in neutral, 500-l demi muids (60%) and
stainless-steel tanks (40%)
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the 3-ha,
east-facing Clos des Rocs Monopole

• Fining and Filtration: Unfined, plate filtered
• Sulfur: c. 20 mg/l free, c. 70 mg/l total

• Soil Types and Compositions: Limestone-clay, with iron-rich
topsoils and many limestone pebbles
• Vine Age, Training, and Density: Trained in Guyot; vines are
70 years old
• Average Yields: 50-60 hl/ha
• Average Harvest Date and Type: Manual, late September

In The Glass:
The signature wine of the estate, the enclosed 3ha parcel is located adjacent to the winery. The resulting wine is beautifully textured, with saline notes, prominent minerality and impeccable
balance; the most complete wine of the domaine and an essential
reference point for this worthy but relatively unknown appellation.

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990
info@madrose.com • madrose.com

