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Soil Sand & Gravel 

Variety  Cabernet Franc 

Age of the vines  15/35 years 

Yields 47 hl / hectare 

Cultivation 
method 

Short cane pruning – single ‘’Guyot” pruning – disbudding – Manual thinning 
out of leaves – wide foliage surface – natural grass between the rows –  

traditional “ploughing under” on the base of the vine – superficial upkeep of 
the soil until the harvest – Organic Culture and treatment  

Harvest Harvested by hand  – rigorous selection in two sorting tables – Berries 
dropped into the tank by elevator belt – grapes 100 % destalked 

Vinification 

Cold prefermentary Maceration in thermoregulated stainless steel tank –
Optimization of the extraction by regular pumping-over – total maceration 

period 8 to 12 days – various raking during the winter – Wine bottled 
whithout sterilizing filtration (slight filtration) 

 
 
 

Tasting comments  
 

« An easy-drinking wine, to open at any time for his fruity character… a wine for pleasure, with a 
round, generous and tender taste... » 

 
 

 


