
FICHE
TECHNIQUE

VINIFICATION

100% 2021

12% Red wine
80% Pinot Noir

BLEND

BASE

20% Pinot Meunier

85% Stainless tanks
15% Barrels

MALOLACTIC
FERMENTATION
Done

BOTTLING
May 2022 without filtration,
fining...

3.21

DOSAGE

PH

3g/L

TOTAL SO2
15 mg/L

PRODUCTION
7 550 Bottles

2021
BASE
ROSÉ

Normal winter and normal

70% of lost buds.

disbudding dates. Two
important spring frosts waves

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

Young and fruity "Rosé d'assemblage"

correct.

with only red grapes and no reserve.
Only first press.
Pleasure wine enjoyable at any time.

occur in april and may with


