DOMAINE ERIC FOREST

Based in Vergisson, Eric Forest learned
winemaking from his grandfather and took
over the family domaine from him in 1999.
Today, he works 7.5ha in and around
Vergisson. He uses organic and biodynamic
methods in the vineyards, although is not
certified. The fruit is gently pressed without
crushing and then fermented in cask on
native yeast with much of the lees. It's
matured over two winters before bottling

without filtration and with very little sulphir.
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Eric Forest, La Roche Pouilly-Fuissé
201495

From a site at 401m, too high on the rock to
be premier cru, The altitude and imestone
subsoll deliver a wine with complex aromas
of citrus, bergamot and fresh coconut, The
palate is crisp, but not lacking in body, with
a savoury, salty note and lots of minerality
on the finish. Drink 2023-2033 Alc 13%

Eric Foresl. Pouilly-Fuisse, 1er Cru Les Crays,

In 2020, Lhere was an nneven ripening in Lhis parcel and Forest wailed
[or phnsiolorical ripeness, inlroducing some very ripe, almost lropical

[ruil noles on the nose and a noke of honey, The barrel ferment and le..
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