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                                             Pouilly-Fuissé 2022 

 
The regular bottling of 2022 Pouilly-Fuissé from Alain Normand is lovely. It is made from a 
combination of fruit from the communes of Chaintré and Solutré and is fermented and raised 
in stainless steel tanks. The wine’s aromatic constellation is a ripe and vibrant blend of 
peach, apple, a touch of fresh pineapple, chalky soil tones, dried flowers and a touch of 
hazelnut in the upper register. On the palate the wine is bright, focused and full-bodied, with 
a lovely core of fruit, good soil signature and grip, a fine spine of acidity and a long, well 
balanced and complex finish. Good juice. 2025-2040.  

                                   91 pts- John Gilman, View from the Cellar, March-April 2025 
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