
Grape varieties:

100% Chardonnay

Farming:

Organic

Bottling options:

75cl

Closure:

Cork

Domaine Feuillat-Juillot
Montagny

Montagny
“Les Crêts”

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 Crêts is a 1 hectare monopole lieu-dit high on the hillside above
the village, facing east at around 350 metres, on clay-limestone soils.

Vinification
Hand harvested. Alcoholic and malolactic fermentation in
temperature-controlled vats, with no oak, to keep the wine's

freshness. The wine stays on its fine lees for 8 months before
bottling.

Style
Floral and zesty with good minerality: a round palate and a fresh,
mineral finish. Best enjoyed in its youth, as an aperitif or with
shellfish and tuna tartare.
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