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Appellation : Méacon Villages AOC

Grape Variety : Chardonnay
Alcohol : 12.5 %

Terroir : Silty clay of red earth.

Age of vines : 35 years on average

Cultivation method : Vines worked in organic farming (certified by ECOCERT), plowed by horse, Guyot Poussard

pruning, manual harvest.

Vinification : Direct pressing, natural fermentation, native yeasts, aging 45% in demi muid and 55% in stainless steel

vats. Unliltered, unfined wine and bottled by us.

Number of bottles : 3610 bottles of 75 ¢l and 100 magnum:s.
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