
FR
A

N
C

E  |  B
O

R
G

O
G

N
EEVA & ERWAN FAIVELEY

Vintners

ABOUT THE WINERY 
“ONE ESTATE – ONE FAMILY” |  Wine runs deep in the Faiveley family’s blood, as they 
have been deeply rooted in Bourgogne, its history, and its culture for almost two centuries 
now. Their values have remained unchanged over the last seven generations and are based 
on a deep attachment to the Bourgogne region, an instinctive passion for the terroirs, 
and an innate respect for man and his work. Today they are one of the largest classified 
vineyard owners in Burgundy, with holdings spreading from the Côte de Nuits to the Côte 
Chalonnaise, featuring polished, collectible reds and whites with exceptionally high ratings. 
The majority of Domaine Faiveley’s vineyards are located in prestigious Cru appellations like 
Cote Chalonnaise, Cote de Beaune, and Cote de Nuits. Domaine Faiveley also manages to 
make about 80% of its wines with grapes grown in its own vineyards. The estate produces 
various wines across the appellation that include some of the finest Burgundy Grand Cru and 
Premier Cru wines.

ABOUT THE WINE
This Côte Chalonnaise village takes its name from the God Mercury (God of trade). Mercurey is 
intersected by the Agrippa road which joined Chalon-sur-Saône with Autun in the Roman era. The 
wines of Mercurey have made this village’s reputation known throughout the world. Mercurey is 
one of Bourgogne’s largest winemaking communes with over 600 ha of vines.

TECHNICAL DETAILS
Varietal Composition: 100% Chardonnay

Vine Age: Years planted: 1974, 1984, 1988, 1990, 2013, 2016, 2017

Aging: 16 months in 60% French oak barrels - 10% new oak   |  Alcohol: 13.0%

KEY SELLING POINTS
• Situated in Clay-Limestone soils with Southern Exposure, over a 1.78ha vineyard

• Currently undergoing organic conversion

• 100% Estate grown
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TASTING NOTES
“The elegant nose exudes fruity and floral 
notes. The palate of this Mercurey offers a 
harmonious structure and leaves a pleasant 
sensation of freshness. An easy-drinking 
wine that is ideally served either as an 
aperitif or with a meal.”


