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WINERY

From a village not far from Pouilly, this Mâcon-Charnay offers a fruity 
bouquet of peach and apricot pit. The palate is soft, with good spice notes. 
Good concentration and calcaire balance the long, refreshing finish. The 
“Sainte Juste” is aged 100% in stainless steel. Domaine Le Clos Noly is 
named after the oldest vineyard at the domain. It is owned and managed 
by the charismatic Marie-Pierre Manciat, who represents the fifth gener-
ation of vignerons in her family. The estate covers 56 acres spread out 
among five villages. The domain is meticulously run with the utmost focus 
on bringing in perfect fruit. With yields that are routinely 20-30 percent 
lower than what is allowed in each given appellation, Marie-Pierre is able to 
create wines that are rich and powerful, but also express the limestone-rich 
soils of each terroir. Domaine Le Clos Noly also practices sustainable 
viticulture. 

TASTING NOTE

Rich and round, with lots of texture. On the palate, pear and yellow apple skin 
flavors appear, along with hints of calcaire. It concludes with a wonderful, 
enduring finish. The “Sainte Juste” is aged 100% in stainless steel.
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DOMAINE LE CLOS NOLY 
MÁCON-CHARNAY
Sainte Juste

Name: Domaine Le Clos Noly Macon-Charnay
Class: White
Region: Sainte Juste
Vintage: 2014
Grape Varieties: Chardonnay
Case / Bottle Size: 12/750ml
Alcohol Volume: 13.5%


