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Bourgogne Blanc 2022 
 

The Bourgogne Blanc bottling from Sylvaine and Alain Normand is made from vines in the 
Mâconnais villages of Chaintré and Igé and could be sold as Mâcon-Villages, but as all of the 
family’s other Mâconnais bottlings are from the village of La Roche-Vineuse, they prefer to label 
this wine as Bourgogne Blanc. The wine is aged for one year in stainless steel tank prior to 
bottling. The 2022 version offers up a deep, ripe and complex bouquet of nectarine, apple, a nice 
touch of leesy tones, chalky soils and a topnote of almond. On the palate the wine is bright, full-
bodied, focused and complex, with a good core of fruit, fine soil undertow, zesty acids and good 
balance on the long and zesty finish. Fine juice. 2025-2035.  
                                    89 pts- John Gilman, View from the Cellar, March-April 2025 
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