
Viré Clessé, Vieilles Vignes,
Meurgey-Croses  2023
White | France | Burgundy | 13% | Dry, crisp white

CODE: VV900233

 

55 - 85 year old vines from a lieu dit called Le Mont – as the name suggests, it is a big hill with thin
soils; vinified in 450 litre older barrels with some bâtonnage. Slightly deeper in colour with a more
intense nose of citrus fruits, even grapefruit, with a hint of crème pâtissière, floral and rich, leading to
an equally rounded palate of white flowers with fine grip and intensity, lightly grilled yellow stone
fruits, sunny and warm with lovely depth and a zip of freshness at the end. Delicious. Drink 2025 -
2027

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 Mâconnais 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 Mâconnais at all.

75cl Bottle Case (12 bottles)
£24.72 £296.64
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