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Vineyard

Surface : 2,5 Ha
Plantation density : 4000 plants/Ha
Average age of the vines : 25 years
Average yield : 60 HI/Ha
Type of soil : Clay-silt-limestone, South-eastern orientation
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Merlot 100%
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Led in Organic Agriculture certified by Ecocert.

12°C to 14°C

2 to 4 years
Double Royat cordon pruning.

Vinification

Mechanical harvest. Traditional maceration with
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aromas, reminds in taste blackcurrent and leather.
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