
Domaine de Bel Air, Pouilly-Fumé 2015

VINTAGE

Winter during 2015 was mild. Until the end of February, winter rainfall was
higher than average, helping to build up a good reserve of water in the
soils and subsoils ready for spring. The growth cycle kicked in slightly late,
but conditions from early April onwards quickly made up for any delay.
Warm temperatures and little rainfall produced a healthy crop of ripe
grapes, promising wines with great concentration and complexity.

PRODUCER

The Mauroy family has 14 hectares of Pouilly Fumé vineyards, located on
the South facing slopes of Pouilly-sur-Loire and Saint-Andelain, the
village originally made famous by Didier Dagueneau. In the past,
Domaine de Bel Air sold most of its production in bulk. However, the
arrival on the scene of daughter Katia as winemaker has heralded huge
improvements at the gravity fed winery. The resulting wines are serious
yet generous and among the best in the appellation. Gold and trophies
at the IWC awards for the past few years are testament to the
phenomenal value this wine offers.

VINEYARDS

Domaine de Bel Air has 14 hectares of Sauvignon Blanc vineyards on
different soils: Kimmeridgian limestone, clay-chalk (argilo-calcaire) and
sandy chalk. The vineyards are south-facing and benefit from a
favourable microclimate thanks to their very close proximity to the River
Loire, which moderates the cold temperatures of the region,
encouraging greater ripeness and flavour development.

VINIFICATION

The grapes were pressed in a Bucher pneumatic press which ensured
good but gentle extraction of the aromatic Sauvignon Blanc character.
Fermentation took place in enamelled steel, stainless steel and epoxy-
lined underground vats with temperatures held at 19ºC, all of which
retained the wine's freshness and purity of fruit. The wine remained on its
lees during the winter. The finished wine is a blend of parcels planted on
three different soil types, giving a wine with added complexity and
depth.

TASTING NOTES

Pale lemon yellow in colour. The nose is clean with crisp citrus fruit notes
and subtle white flowers. The firm, mineral palate has excellent balance
of fine, almost salty acidity with intense lemon, flint and pear flavours
and a long finish. It is medium to full-bodied.

VINTAGE INFORMATION

Katia MauroyWinemaker

Residual Sugar 2.5g/L

Acidity 6.95g/L

Grape Varieties 100% Sauvignon Blanc

Region Pouilly-sur-Loire, Loire

Bottle Sizes 37.5cl, 75cl

Sustainable, Vegan, VegetarianFeatures

ABV 13%

Closure Nomacorc

Vintage 2015


