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VINEYARD
Area: 25 hectares
Soil: Clay hillsides and clay foothills
75% Merlot, 25% Cabernet Franc
Certified High Environmental Value (HEV)

BLEND
85% Merlot, 15% Cabernet Franc

DATES OF HARVEST
Merlot: From 6 to 28 September
Cabernet Franc: From 17 to 28 September

VITICULTURE
Responsible farming
Single and double guyot pruning
Grass covering of plots, leaf removal
Green harvest and hand-picked harvest (into crates)

VINIFICATION
Sorting of grapes by density
Plot-by-plot vinification in stainless-steel vats
%+ Alcoholic fermentation with pumping over
% Malolactic fermentation in vats
%+ Vatting: 27 to 30 days

AGEING
During 12 months
50% in barrels (including 50% of new barrels)
and 50% in vats

ANALYTICAL PARAMETERS
14.8% vol, AT 3.7, pH 3.5

DOMAINES
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