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« Sous le Tilleul » 2023

Soil : clay on shale weathering
Grape variety : 100 % Grolleau noir,
Yield : 60 hl/ha
10 years old vineyard
Vinification : Hand picked harvest
5 days of semi-carbonic maceration
with whole grape
Malo-lactic fermentation at 18 °C
Aged in tank
Bottled in february 2024

Organic wine, controlled by Ecocert

ileul

Tasting : fresh and gourmet red wine. Serving
temperature : 14°C

Food match : charcuterie and grills
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