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Pouilly-Fuissé 1er cru « Les Reisses » 2023 
Domaine Pierre Vessigaud 
 

    

VINES  
o Surface of the vines: 0.45 hectares.  
o  Density of plantation : 8.500 vines/ha. 
o Average edge of the vines : 60-80 year old on average.   
o Winegrowing: plowing the soil, short pruning in Guyot simple with « pliage en Arcure », and 

green harvest. Only use of Sulphure and Copper for treatment. Manual harvest in cases, 
long and direct crushing, fermentation of 100% in oak barrels. The Estate is working as 
organic since 1998. Pierre started the conversion officially in 2010. 

 
TERROIR   
o Lieu-dit: "Les Reisses » 
o Nature of soils : marl and limestone 
o Altitude: 250 m.  
o Exposure : East  

 
WINEMAKING 
Directly pressed after harvest, whole bunch of grapes, wild yeast fermentation 
o Fermentation in barrels and Ageing 18 months in demi-muid barrels (600 liters) of 5 years 
o Clarification: natural thanks to gravity, racking and aging for 6 month in tank before 

bottling 
 

 
NOTES : Deep and bright golden yellow robe. A lot of tears on the glass announcing a 
consistent wine. A nose very ripe and expressive showing floral and mineral notes. Displaying 
frankly notes of spices, tea, and honey. In the palate, the wine is rich, concentrated and 
onctuous. Characterized with peach, pears and roasted almonds notes. An astonishing long 
finish ! Can be kept for 10 years 

 
 

One Terroir, One Man, One wine 
 

 
About the Winemaker 
Here is a winegrower who is convinced that there cannot be a great wine 
without a good terroir and beautiful grapes. His aim is to protect the soil and 
work his vineyard in the most natural way possible. He takes a special care of 
the soil which is ploughed, composted and weeded methodically each year. The 
quality of his wine is not only found in its taste but also in  
the methods used to produce it.  
Pierre Vessigaud follows the traditional method handed down by previous 
generations – those who have contributed to the renown of the POUILLY-FUISSE 
appellation. He produces wines of an exceptional quality induced by the 
privileged situation of its vineyard located in the hamlet of Pouilly, itself in the 
village of Fuissé. 
« I do not claim to have an organic certification but I work to the same 

standards. » Pierre VESSIGAUD, winemaker in Pouilly, Mâcon. 

 


