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Region Vintage
Méconnais 2022 was warmer than the norms set over the course of 1991-
2020.

Appellation

Pouilly-Fuissé ler Cru These days, a statement like this doesn't elicit a gaspof

astonishment. Instead, these chilling statistics have become the
new normal.

Grape variety

Chardonnay Even though there was abundant rainfall in 2021, this took place
during the period of vegetative growth and not over the course
Situation of autumn. Total levels of rainfall at the end of winter 2022
The |.15-hectare Les Perriéres were in deficit, and the weather during this period had been
vineyard is situated to the south of relatively mild. By the end of March, the unfurling of the tender
the amphitheatre, on mid-slope just shoots was complete, and the young growth began to reach
beneath the parcel of Le Clos. outwards, evoking concern for those vines still bearing the scars
Exposed south-south-east, the slope of the hailstorm that swept across the slopes of the premier cru
here is steeper than it is on the Clos. vineyards on 21 June 2021.
Budbreak took place in early April. The two episodes of frost
Age of the vines ——8 that swept through the area at this point caused no damage in

- , , the southern Maconnais, other than temporarily slowing the
The vineyard, which was planted in ¢ hin the vi q
19721974, is about to celebrate its ' 2t¢ Of growth In the vineyards. ,
50th birthday. We were unsurprised when temperatures began to climb
rapidly, bringing with them vigorous vegetative growth in May
and a notably early flowering, which took place in excellent

Soll conditions, despite the lack of rainfall.

The soil, which is derived from The trend towards extreme levels of heat settled in over June,
P—— alluvial deposits, consists of a mix of and brought with it the much-desired heavy rainstorms towards
@maﬁneﬂ,ﬁ. deep silt and clay containing few the end of the month, along with regrettable but inevitable
stones. The subsoil features streaks episodes of hail. This time round it was the commune of
of limestone and limestone marls, Vergisson that suffered most from the effects of the storm.
while the top layers, which are Luckily, the damage caused was far less than had been the case
moderate in depth, are littered with in Fuissé the previous year. Despite the tricky nature of the soil,
. stones on the surface. and taking advantage of the first beams of sunlight and - more
PrEIER CRU- importantly - the lack of wind, our entire team braved the
‘"mwmmmiféfmj \/iniﬂca‘tion ‘ elements and strlapped gn their spraying kit inlan effort to lend
i Fermentations and ageing take place support to the vines, which were pursuing their growth cycle at
in casks of which 25% of cask new, a frenetic pace. Several showers at the start of July helped the
75% of cask from | to 3 wines for 10 berries to swell and led to the early closure of the bunches and
months. Then the ageing ends in the start of veraison, and we were able to begin to feel the

stainless steel tank always with all softening of the berries by 9 July.

their lees for another 9 months.

Bottling took place at the end of

April 2024 If early summer was marked by heavy levels of rainfall, the
hallmark of this period was the inevitable return of the searing
sunshine between 4 July and |3 August. Burning evenings were
succeeded by waterless dawns, leaving growers increasingly
concerned about the coming harvest. On |0 August, we tasted
the berries and forecasted a start to the picking on |7 August. It
was at that point that scant rainfalls put in a late appearance on
4 August, and again on the |7th. We decided to delay the
harvest by a few days in order to make the most of this meagre
advantage.

Tasting
Always the most racy cuvéel
The delicate nose intensifies after
some opening time and reveals
lemon aroma, zest and vebena. Its
mouth, both tense and dense, is very
tasty.

www.domaine-ferret.com



Homaine J.A. Ferret

TETE DE CRU "LES PERRIERES"

2022

Food pairing
Thai chicken curry, scallops in a mild
curry sauce, veal in a creamy sauce
flavoured with vanilla and raisins,
creamy cow's milk cheeses.
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On 22 August, our secateurs set to work for 10 days. The
appearance of the bunches and the tasting of the musts brought
to mind the 2018 and 2020 vintages, but oh, how much more
complex was our task this time round... This year there was little
nuance to be sought in the management of our poor bruised
grapes. Instead we need to face up to the fact that the current
trend towards ever-earlier harvests is likely to dominate
viticulture in southern Burgundy over the course of the coming
decades, bringing with it ripe harvests without discernible levels
of excess. There is no easy solution, instead we need to
shoulder our new responsibilities and learn to deal with the
challenges set by both vinification and viticulture under these
conditions.

Having said that, we present this vintage, picked at optimal
ripeness, in a spirit of joy and hope. Joy because its flavours, its
charm and its balance have hit just the right notes in a very
heterogenous vintage; with confidence because yields, although
far from generous, have surpassed the expectations set by the
very short harvest of 2021, but equally full of hope as we have
successfully introduced a suite of viticultural techniques that
point us in a new, more virtuous direction.
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