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Saint Véran, Meurgey-Croses 2023

White | France | Burgundy | 13% | Dry, crisp white

CODE: SV300233

Having always wanted to buy organic fruit, when the opportunity came up in 2023 Pierre jumped at it
and this year his St Véran comes from Prissé rather than further south in Leynes. 30% fermented in
oak, one new 228 litre barrel and one older 500 litre barrel, with the rest in tank. Bright gold with a
nose of rich semi-tropical fruit, péche de vigne, floral with a hint of roses, leading to a tightly fruited
palate with a rich peachy note, lightly grilled, spiced, weighty and warm and with a refreshing phenolic
bite on the finish. Drink 2025 - 2028

Tasting Notes

As much a buyer of fruit as a grower of vines, Pierre Meurgey called 2023 brutal, particularly as
towards the end of the growing season many red grapes were far from ready — until the heatwave
settled in at the end of August. Harvest timings are always imprecise, and the requirement to have a
team of helpers, whether professional or volunteer, at your disposal in a particular window just adds
to the stress. Pierre gets around this with a mix of locals and some imported harvesting teams, and
this year he decided that it was better to pay them to do nothing than to risk losing them to another
domaine whilst they pushed back the date of harvest — such a hard call. Very happily, Pierre’s prices
in the Maconnais have gone down this year, making these wines an even better buy than usual — and
take advantage of these as he has made no 2024s in the Maconnais at all.

75cl Bottle Case (12 bottles)
£27.00 £324.00
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