
GEORGES DUBOEUF
DOMAINE BÉRANGER – POUILLY FUISSÉ 2014

Description:
This wine offers a bouquet of flavors: lime, verbena, and grilled 
almonds, even hazelnut. Full and fruity, it is a great white 
Burgundy.

Winemaker’s Notes:
During the 5 to 6 month growing season, temperature and rain 
levels were normal and made for excellent growing conditions. By 
September, fruit analysis showed impressive sugar levels and 
healthy levels of natural acidity.

Serving Hints:
Best paired with grilled salmon or sea bass, lobster, chicken or fish 
in a white wine sauce and light pasta dishes.

Interesting Fact:
For more than 200 years, the Béranger family has resided in 
Pouilly, a hamlet of Solutré. This area was formerly called the 
Béranger District. The father Emile and his son, Robert, cultivate 
the 12.35 acres of the estate with the help of their spouses. Emile, 
who was born in the house, has been tending the land for more than 
50 years. Madame Béranger is also the daughter and granddaughter 
of winegrowers. The cellar is like a second living room where 
guests are received, cup in hand, to talk of Pouilly Fuissé. The 
Bérangers love wine and vineyards, they know how to make one 
appreciate wine and how to extol its virtues.

PRODUCER: Georges Duboeuf
COUNTRY:    France 
REGION: A.O.C. Pouilly-Fuisse
GRAPE VARIETY: 100% Chardonnay
RESIDUAL SUGAR: 1.7 g/l
pH: 3.45
TOTAL ACIDITY: 3.25 g/l

Pack Size Alc% lbs L W H Pallet UPC
12 750 13% 38.40 12.02 8.98 12.48 4x14 853725006013
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