
  

 vintage 2019 

 100 % Pinot Noir 

30 years old 

horizontal pneumatic press « Bucher » of 4 000 kg 

enameled and stainless steel vats with thermo-regulation system for fermentation 

temperatures 

74 % … and 26 % … 

 yes 

2020 

February 2023 – batch N°15 

12°C 

 4.24 g/l 

11 000 kg/ha or 70 hl/ha on average 

 48 mg/l 

Rosé known as “de saignée”: made only from red grapes. The color is obtained by letting the 

skins of the grapes macerate for a short time until the desired rosé color is obtained. 


