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2013, in order to complement the already wide offer of the Domaine, Edouard

Labruyère decided to create Labruyère-Prieur. He partnered with an

experienced winemaker from Pouilly-Fuissé and acquired new plots in the Côte

de Beaune. Combining the know-how and high requirements from both

Domaine Jacques Prieur team and Labruyère family, Labruyère-Prieur is

committed to creating a couture collection of Grands Vins de Bourgogne.

A 150-year-old family tradition to revive majestical French terroirs inspired this

new Burgundian adventure through the foundation of a Maison aiming

excellence in niche Appellations.

Terroir

Fuissé village. The vineyard totally occupies the slopes on rocky scree and clay-

limestone soils of Jurassic origin. These hillsides are exposed to the east and

south-east, at altitude between 200 and 300 meters, and form small splits with

rather abrupt slopes.

Vinification & Ageing

Whole bunches of grapes were handpicked into small crates and pressed in a

pneumatic winepress. Alcoholic fermentation and agein in oak barrels. 100%

malolactic fermentation. Duration of barrel ageing: 14 months.

Tasting Notes

(Tasted in May 2020)

COLOUR : Bright green gold.

NOSE : Very delicate, elegant, precise, with anis-vanilla notes.
PALATE : Tender, very soft and tasty. Crispy and digestive mouth finish.


