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Our philosophy is to tend the vines with respect and to find the balance which will allow the
terroir to express its full potential. Our wines are the product of nature and a perfect mastery
of the early stages, which enables us to optimise the winemaking process and limit the use of
sulphur and other additional products.
Terroir
Our terroir situated on the northern slope benefits from a Mediterranean climate and the cool
temperatures due to the altitude. Our plots are made up of red clay, rich in iron oxides and dotted
with outcrops of the source rock, and sandy clay soils dotted with sandstone rocks or created by
the erosion of the soft loamy sediment rock.
Winegrowing
All year round, from pruning through to harvesting, the plots are tended according to the topography
of the soils, the varietals and the climate. We are very attentive to the symbiotic relationship
between living organisms, minerals, and plants. Samples, tastings and analyses of the grapes
allow us to determine the date of the harvest. This harvest, manual or mechanical, is transferred
to the reception bays as quickly as possible to minimise oxidation.
Winemaking & ageing
The fermentation is set off by adding natural yeasts. A daily schedule of measures, density checks,
pumping over, cap punching, and temperature management is defined for each vat. At the end of
the alcoholic fermentation, the maceration process is adapted to extract the colour and tannins
from the grapes. The wine is then drawn off and transferred to a storage vat for the second phase of
winemaking. This stage allows the malic acid to be transformed into lactic (malolactic) acid. After
that, the wine is racked to separate it from the lees. After the maturing period, the wine is filtered
and then bottled and protected by a neutral gas (nitrogen).
Tasting notes
This wine is all about fruit and finesse, with a bold and bright colour. The nose is typical of the
specific qualities of the terroir with aromas of red berries, violet, blackcurrant and raspberry. On
the palate the wine is structured, ample, round and beautifully fresh, with a heady and generous
length. It is a delightful and convivial wine to enjoy with friends.
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