LA FERME DES
CONFLUENCES

Reflets

RANGE NAME —

‘WINE OF ORIGIN Muscadet, France
VINTAGE 2023

VARIETALS melon de Bourgogne
WINE TYPE White

WINE MAKER Thomas Foubert
VINEYARD NOTES

Assembly of different plots on gneiss and
granodiorite subsoil. White melon, vines aged 5 to
60 years. Simple guyot size. Worked soils.
Disbudding.Yield of 35 hl/ha.

WINEMAKING NOTES

Manual harvest. Pneumatic pressing. Light settling
from 12 p.m. to 6 p.m. Fermentation with native
yeasts with the sourdough of the year. Aging on fine
lees for 7/8 months. Wine neither fined nor filtered.
Bottled by us.

TASTING NOTES

Serve at 10°C, to enjoy between 12 and 14°C
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Muscadet
-2023 -

THOMAS FOUBRRT

paysan vigneron entre Sévre & Maine

SIMON
RESIDIUAL SUGAR —
PH —
ALCOHOL 125 %
TOTAL ACID —
BOTTLES PRODUCED —
BOTTLE SIZE 750ml

BOTTLES PER CASE 12


http://pascalschildt.com/

