
- History -

- Viticulture -

- Vinification -
Mechanical harvesting.

100% de-stemming.

Vatting time of 5 to 8 days.

- Tasting -

- Annual production - - Ageing potential -
1 to 5 years

Serving
temperature 

16 to 18°C

Product sheet
MÂCON IGÉ

"LA BERTHELOTTE"

Deep purple red.

Plot of 87 ares located in the

commune of Igé.

Planted in the 1960s and 1970s.

First vintage in 2022.

Grass cover between the vines

is controlled.

The agricultural practices

preserve the natural

ecosystem: HEV level 3.

The average yield is 60hL per

hectare.

Approximately 4,000 bottles

(75cl)

The nose is characterised by

intensity, power and

complexity! The first nose is

hit by black fruits

(blueberry, blackcurrant,

blackberry) followed by red

fruits (strawberries,

raspberries, cherries).

Overall very expressive.

We find all the aromas

present on the nose, with

an additional touch of

spices. Balanced, smooth,

supple attack and melted

tannins.

(2022 excellent solar

vintage)

-

Domaine Croix D'Arbussin domaine.croixdarbussin

- Terroir -
Clay-limestone soil.

East/West exposure

- Grape varieties -
100% Gamay

-

4095 Route de Mâcon - 71870 Hurigny

contact@domaine-croixdarbussin.com - 09 75 45 66 79

www.domaine-croixdarbussin.com


