
Grape varieties:

100% Chardonnay

Farming:

Organic

Bottling options:

75cl

Closure:

Cork

Domaine Feuillat-Juillot
Montagny

Montagny 1er Cru
Les Coères

Grower
Françoise Feuillat-Juillot, daughter of the Mercurey producer Michel
Juillot, grew up among the vines and barrels of her family domaine

before taking a degree in oenology at Dijon University. Her daughter
Camille has joined her as a full partner. The domaine has 14 hectares
of mainly old vines spread across 13 premiers crus in the
amphitheatre of Montagny. The soils are worked mechanically, every

grape is picked by hand and the whole domaine has been farmed
organically since 2021.

Vineyards
Les Coères is considered the finest terroir of the appellation. The
domaine's 4 hectares of old vines lie across the communes of
Montagny, Jully and Saint-Vallerin, mainly facing east on a gentle

shelf that gives rich, concentrated wines, with a north-facing wing
that adds tension. Marl and limestone soils, at around 300 metres.

Vinification
Hand harvested. Alcoholic and malolactic fermentation in oak, in
demi-muids and traditional Burgundy barrels from the Allier and
Vosges forests, with regular bâtonnage. The wine stays on its fine

lees for 8 to 10 months and is lightly filtered before bottling.

Style
The domaine's finest wine: rich and generous, yet straight and well
defined on the palate, with a long, generous finish. Excellent with
scallops, lobster and prawns.
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