
    
 

                        
 

 

 

CAVE : 6, RUE DU PRESSOIR - 37140 ST NICOLAS DE BOURGUEIL  

T/ +33 (0)2 47 97 79 58 - F/ +33 (0)2 47 97 45 19 - E-MAIL  : contact@fredericmabileau.com 

FREDERIC  MABILEAU 

VIGNERON  

ST NICOLAS DE BOURGUEIL – BOURGUEIL - ANJOU 
www.fredericmabileau.com 

LES COUTURES 2007 
St Nicolas de Bourgueil AOC 

                   

 
 

Sols Sand & Gravel on the Loire terrace – Typical St Nicolas Terroir 

Variety Cabernet Franc 

Age of the Vine 40 years minimum 

Yields 40 hl/hectare 

Work of the vine 

Short cane pruning – Wide foliage surface – ‘’Guyot” pruning double or 
simple - De-budding/Thinning out of leaves – Watering's systeme against 

the spring frost – natural grass between the row -  Traditional ploughing on 
the base of the vine – Winter ploughing, superficial upkeep of the soil until 

the harvest. 

Harvest Harvested by hand - Selective picking directly at the vine – Bunch 100 % 
destemed 

Cultivation method Organic culture 

Vinification 

Cold Prefermentary Maceration in wooden tank  – Optimization of the 
extraction by traditional punching of the cap – total maceration period 15 

days– malolactic fermentation in oak barrels – after several racking, and 9 
months of ageing, the wine is bottled after a soft albumen fining. 

Ageing 9 months in 600 L oak barrels – 50 % New Oak & 50 % 1 year old barrels 

 

Tasting comments 
 

“A clear expression of the St Nicolas de Bourgueil Terroir with palatable and ripe fruit, perfectly 
balanced with soft oak tannins… A charming and tender wine that will age with elegance...”  

 

 

  
 


