
The combinations are almost limitless: salad of crayfish tails,

lobster, abalone, plancha knives, chicken with lemon and ginger,

Bresse chicken with cream, goose pot with foie gras ...

PA IR ING

Its color, carved in a golden juice, reveals the chalky and finely

reducing character of the terroir. It jumps out at you with its

scents of rubbed flint elegantly balanced with ripe stone frui that

crack under the tongue with an exceptional saline depth.

TAST ING

The harvest is carried out manually. After harvest, the grapes are loaded

by gravity into pneumatic presses. The presses are slow and long in

order to delicately extract the juices and thus preserve the aromatic

finesse.

Then the musts are cooled and decanted and put directly into the

barrels. The vinification takes place in wood (less than 10% new

barrels). Depending on the vintage, malolactic fermentation is desired

or not. The aging takes place on fine lees until early summer.

From picking to bottling, we limit the use of inputs such as SO2 as much

as possible.

V IN I F ICAT ION

TERRO IR

The plot of Les Crays is located at the foot of the

rocky cliff of Vergisson on a very limestone soil on

a steep slope. Exposed to the South, the vines are

among the highest in the Pouilly-Fuissé

appellation.

" A  U N I Q U E  P L O T  A T  T H E  F O O T  O F  T H E

V E R G I S S O N  R O C K ,  F O R  A  C O M P L E X

A N D  M I N E R A L  C U VÉE " .

POU I L LY - FU ISSE

" L E S  C R A Y S "

www.deuxroches.com

100%  C H A R D O N N A Y


