
REGION:
Maconnais, Burgundy, France

TERROIR:
Clay-limestone

HISTORY:
Marie-Pierre Manciat represents the 5th generation of 
vignerons in her family. There are a total of 23 hectares spread 
out among 5 villages. The Domaine is meticulously run with the 
utmost focus on bringing in perfect fruit. Marie Pierre practices 
sustainable viticulture. The yields at this Domaine are routinely 
20 to 30% lower than what is allowed in each given appellation 
allowing Marie-Pierre to craft wines that are rich and powerful 
while remaining focused, with an emphasis on the calcaire rich 
soils of each terroir. These wines represent absolutely great 
value and quality.

TASTING NOTES:
Most of the fruit for this wine comes from the village of 
Charnay. This is 100% Chardonnay, vinified in stainless steel 
tanks. 
High-toned aromatics of calcaire, apple and pear skin. In the 
mouth the wine is vibrant  and fresh, with good tension and 
very fruit-driven: lemon oil, tangerine, smoke, wet chalky 
stones. 
The finish is extra-long and always on the fruit.

Claude Manciat Macon Villages

VARIETAL:
100% Chardonnay

WINEMAKER:
Marie-Pierre Manciat
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