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VINEYARDS

Name of vineyards :
Saint-Michel-sur-Rhone

Grape varieties : 100%

Yield : 41HI/Ha

Density : 9000 vine plant/ha
Pruning methods : Single Guyot
Soil composition : Granit and mica
Average vine age : 50 years

Exposure : South

WINEMAKING

Extraction : Direct pressing
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Fermentation : Low temperature 1\

fermentation in barrels with

native yeasts

Aging: Matured 11 months with

its lees with frequent
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battonage”. 30% in new oak
S

barrels ans 70% in old oak barrels

(3 to 5 years old) + 7 months in

stainless steel tanks.
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TECHNICAL
INFORMATION

Vintage : 2022

Bottling date : January 2023
Annual production : 1400
Alcohol : 13.5%

Cellaring potential : 15 years




