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NORTH BERKELEY IMPORTS

‘IMPORTER OF THE YEAR’
-WINE&SPIRITS 2019, 2020, 2022 & 2023!

DOMAINE BARRAUD

‘Daniel Barraud is without question one of the finest growers in all of the Maconnais
and there is a credible argument to be made that his remarkable consistency vaults
him right to the very top of the list. This man almost never misses.’ - Burghound
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Year Founded: 1905 Thta_ petit hamle.t of Verg.isson,.with
- its limestone soils and high-altitude
vineyards, is where the region’s
finest wines are made. Here,
families like the Barrauds have for
generations preserved their craft in
its most honest form, making wine
by hand from well-tended organic
vineyards and aging their wines in

: ; small, old-fashioned cellars. Theirs
Julien Barraud is not only the are wines that without fail can stand
source of Vergisson’s finest tall next to comparable bottles from
organic wines but also sets the the Céte d’Or, yet still offer

standard for world-class white extraordinary value. In the Barraud
Burgundy from the Maconnais. family cellars, you'll find collected a
pile of seashells and other fossils
that Daniel and his son, Julien, have
found in their vineyards. (The
enormous twin cliffs, the Roche de
Vergisson and the Roche du
Solutré, are basically ancient coral reefs.) Barraud wines still retain the pristine, mineral influence of this prehistoric ocean, expressed
as a touch of sea salt on the finish. Surrounded by the imposing cliffs of Solutré and Vergisson, the family estate is located in the
limestone-rich valley of Vergisson. Soils here are a mix of limestone scree, fossilized limestone and colored clays, each terroir offering
a particular character to each wine; the Barrauds take particular care to ensure each separate terroir is expressed clearly in each wine.
Vines are cared for according to organic principles; the estate will achieve organic certification as of the 2022 vintage. Harvest is done
by hand in multiple passes to ensure grapes are perfectly ripe. Fruit is delicately pressed in cluster via pneumatic press. Juice is placed
in temperature-controlled tanks to settle overnight, and is then transferred via gravity to either barrel or tank where both alcoholic and
malolactic fermentation takes place naturally. After at least a year, depending on the cuvée, the wines are racked and placed in tank
before being bottled unfined and unfiltered.

Region: Vergisson, Maconnais,
Burgundy, France

Winemaker(s): Daniel, Martine
& Julien (son) Barraud

Known For: Domaine Daniel et

-Organic-

2023 Pouilly-Fuissé 1er Cru

100% Chardonnay. A new offering as of the 2020 vintage, this recently minted premier cru
hails from two parcels within the ‘Marechaude’ vineyard, a cooler site with pure limestone

soils. A picture-perfect example of the poise and energy of great Burgundian Chardonnay

from Vergisson.

Hand-harvested. Pressed full cluster; placed in temperature controlled tanks overnight to
settle; transferred via gravity to French oak barrels to ferment on indigenous yeasts. Aged
in barrel (20% new oak) for 12 months; after racking, the wine ages an additional two
months in tank. Bottled unfined and unfiltered. Aromas of yellow peaches, citrus zest, light
baking spices. Broad and fleshy but perfectly balanced; flavors of lemon curd, yellow fruits.
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