
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Culture : Grappes : Gamay noir à jus blanc 

                 Old vines of 60 years old 

                  Vines pruning : gobelet 

                   High density : 12 000 vines / ha 
                   Agroecological vitculture, soil conservation, biodiversity friendly 

                   Eastern exposure 
                   Wine from one special plot : « Les Thorins » (1,54 ha) 
                   Soil : gorrha. Strong decomposition of granite which gives soils with a mixture of quartz sands, clay and 

iron oxide (characteristic of this special terroirs) 
                    Yields : 45 Hl/ha 

 

Vinification : Hand-harvested 

                          Whole grapes semi-carbonic macération in 54Hl concrete tank 

                           Low temperature controll at the beginning of the fermentation (Under 25°C)           

                            Indigenous yeasts // No filtration // No enzymatic uses 
                             14 days of fermentation with 3 pumping over. 

                            80 % Aging in concrete tank // 20 % Aging in old barrells of 228 Liters during 10 months 

                            Racking one moon before bottling  
                            Soft sulfiting at  bottling and racking  

Bottling analysis 
 

 
 


