
Croix Senaillet  St. Veran En Pommards 2018 (organic certified)  
The Croix Senaillet  St. Veran En Pommards is made from 100% Chardonnay coming from 
a single vineyard “en Pommards” averaging 45 years of age. This family managed estate 
farms the grapes organically and the terroir is marked by the typical limestone marls of 
this appellation dating back to the mid of the Jurassic era. The organic certification logo 
is on the bottleneck and the vineyards have gained the official certification in 2006 by 
Ecocert.  

Surface area: 1.50 ha. North-east facing parcel situated halfway up the hillsides. 
Soil: limestone marl, 30% of slope. 
Grape variety: organically-grown Chardonnay. No herbicides, pesticides, etc.  
Plantation density: 8.500 vines per ha. 
Age of vines: 45 years 

Training system: Vines are pruned 
in the Mâconnais style Acure 
system. 

Harvesting at optimal maturity. 
Destemming to avoid herbaceous 
tastes. 
Slow and soft pneumatic pressing at 
low pressure to favor the purity of 
the juice and the aromatic 
expression. 
Alcoholic fermentation in stainless 
steel vats and oak barrels at slow 
and controlled temperature until 
January. 
Malolactic fermentation done 

naturally. 
Aging for 8 months on fine lees, 50% in stainless steel vats, 50% in used oak casks. 
Blending of the two wine masses vinified in the vats and in the casks. Bottled in Sept 
2019. Released to the market approx 18 months after the harvest.   

Description: Bright golden color, ample and complex wine offering small berry, ripe 
apple and dry apricot aromas. The discreet toasty notes brings volume, juicy texture 
mingled with the freshness of the fruits. A beautiful balance and great aging potential 
for this delicious Chardonnay. This wine needs to open up for 20 minutes before serving.   

Food Pairing: Pairs well with scallops with saffron, rabbit in blanquette, pike perch with 
butter. 

Wine Enthusiast rating on the ’18 vintage (89 points):  " A whiff of reduction needs to 
blow off before candied lemon and apple notes can shine. The palate of this wine offers 
vivid but tempered juiciness that is the result of ripeness captured at just the right 
moment. This wine expresses the generosity of 2018 with verve, balance and freshness”. 

The Domaine de la Croix Senaillet  
This second generation old estate is located in the town of Davaye, in southern 
Burgundy. The winery was founded by Maurice Martin in 1969. His son Richard took it 
over in 1990 and was joined by his brother Stéphane in 1992. While Richard takes care of 
the vinification and the sales, Stephane is in charge of the vineyard.   


