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Vintage weather conditions
The season began with favourable conditions and early budding. Flowering 
took place during a dry, sunny June. The summer was more chaotic, cooler 
and stormier. The vines hit delays, and veraison was spread out over a long 
period of time. From late August onwards, particularly hot weather set in 
JSV�E�WMKRMǻGERX�TIVMSH��GYPQMREXMRK�MR�ER�YRYWYEPP]�QMPH�IRH�XS�XLI�WIEWSR��
8LIVI�[EW�WMKRMǻGERX�XIQTIVEXYVI�ZEVMERGI��LIPTMRK�XS�VMTIR�XLI�TMTW�ERH�
skins. The weather remained dry, ensuring well concentrated grapes.

Harvest area  17,17 hectares

Harvest terroir clay limestone soil on the slopes and clay-silt at the  

  foot of the slopes

Harvest dates  23 september to 7 october

Winemaking  General sheet

Cultivation methods Organic and biodynamic wine

 Organic wine, Agriculture France

 FR-BIO-07

 Biodyvin check by ECOCERT France SAS

Maturation 75 % in barrels 25 % in vats

Yield 43 hectolitres/ha

Production  34 000 bottles

Tasting notes
Ruby red. Cherries on the nose, with caramelised notes providing softness 
ERH�ǻRIWWI��8LI�[MRI�MW�KIRIVSYW�MR�XLI�EXXEGO��XLIR�JYPP�FSHMIH�ERH�WQSSXL�
SR�XLI�QMH�TEPEXI��.X�FVSEHIRW�MRXS�E�QSVI�ZIVXMGEP�ǻRMWL�[MXL�XLI�JVYMX�VIXYV-
ning in beautiful form.
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