
Domaine FIGEAT André & Edmond
POUILLY FUME AOP 2019

« Les Craies »

GRAPE VARIETIES:
​

​100 % Sauvignon

AVG. AGE OF VINES: ​30 years

​ ​ ​

SERVING: ​8 - 10°C

TASTING NOTES:

​The cuvee « Les Craies » resulting from the 
most beautiful situations of the appellation
and from a strict selection of grape juices 
reveals aromas with a great finesse, slightly 
exotic (proof of an optimized maturity of the 
berries).

FOOD-WINE PAIRINGS: 
​

​Aperitif, white meat 
with cream sauce, 
fish, shellfish, goat 
cheese.




