
FICHE
TECHNIQUE

VINIFICATION 2021
BASE
NATURE
BRUT

70% 2021 + 30% Réserve
BASE

BLEND
70% Pinot Noir 20% Chardonnay
10% Meunier

80% Stainless tanks
20% Barrels

MALOLACTIC
FERMENTATION
Done

BOTTLING
May 2022 without filtration,
fining... "poignettage" are done
(mixing the lees of the prise de
mousse)

3.08

DOSAGE
0 g/L

TOTAL SO2
12 mg/L

PRODUCTION
11 600 Bottles
400 Magnums

Normal winter and normal
disbudding dates. Two
important spring frosts waves
occur in april and may with
70% of lost buds.
Then the summer is wet which
causes mildew losts (20%).
Harvest yields are low, picking
takes a long time (from
september the 11th to
september the 23rd), sorting is
necessary and maturity is
correct.

With 30% of reserve wines and 15% of
"tailles" (end of press which gives
accessibility to the wine) this non vintage
is young (first disgorgements only 12 months
after bottling) but ready to drink.

PH


