
WINERY AND VINEYARD
With deep historic roots in Fleurie, Château de Poncié has over 
a thousand years of history, founded in 949 AD under the Latin 
name of Villa Ponciago. Today, surrounding the 18th century 
Château, the estate consists of 46 hectares of prime vineyards 
on pink granite emblematic of the Fleurie appellation, ideal 
for Gamay, lending our wines classic fi nesse and elegance that 
allows their distinct terroir to shine through.

The La Salomine Vineyard is characterized by sloping 
hillsides with a southeast exposure, a very draining ground, 
composed of a pink granitic crystalline rock well as of quartz 
and a small proportion of clay.

The strength of the terroirs, the quest for quality, the expertise 
of the winemaking team, small yields – less than 50 hectolitres 
per hectare as in the 19th century - are once again producing 
exceptional Fleurie wines.

THE HARVEST AND VINIFICATION
The gamay grapes are harvested manually, in small cases, 
and sorted carefully by hand, then vinifi ed on a parcel-by- 
parcel basis in small tanks (45 hl). The bunches are thoroughly 
destalked to remove Gamay’s very green stalks. Cold 
maceration takes place, followed by a long fermentation 
(10-15 days) to allow the terroir aromas to emerge. Gentle 
punching of the cap. Depending on the vintage, 20-30 % of 
La Salomine is aged in mature oak casks (1-4 years old), to 
enrich the silky, velvety texture without sacrifi cing fi nesse. 
The remainder is matured for 6 to 8 months in small tanks to 
preserve freshness.

TASTING NOTES & 
SERVING SUGGESTIONS

Intense color with attractive purplish refl ections. The 
Nose is complex: a beautiful maturity with notes of black 
fruits such as the blackberry, black cherry and blueberry. 
In mouth, softness and mineral notes underline a perfect 
balance between freshness and aromatic complexity. This 
wine should be served slightly chilled at a recommended 
temperature of 61°F to 63°F (16°C to 17°C). While delicious on 
its own, this wine is very adaptable and may be enjoyed with 
lighter meats, poultry and fi sh. Age potential of 10 to 12 years.

Complex nose with notes 

of blackberry, black cheery 

and blueberry followed by 

hints of minerality.

Appellation Fleurie

Blend 100% Gamay

Alcohol 12.5% abv

Residual Sugar 1.5 g/l

Acidity 3.9 g/l

pH 3.48

CHÂTEAU DE PONCIÉ – LE SALOMINE 

Please enjoy our fi ne wines responsibly. Imported by Maisons & Domaines Henriot America, NY, NY


