Famille Vaillant
LES GRANDES VIGNES

L ’Ancrie

- Anjou Villages 2017.

- Cabernet franc (100%), vines aged 30 years on average.

- Layers of gray-black shale.

- 38 hectoliters/hectares.

- Upon arrival, the harvest is de-stemmed then macerated for 4 weeks.
- Pressed pneumatically and then put in oak barrels for 15 months for a
malo-lactic fermentation.

- Blended and bottled : November, 12nd 2018.

- Without filtration and no added sulphates
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-Serveat 12-14 ° C. CARERNET FRANC

- Food pairing : Red meats, cheeses and game

] Famille Vaillont
LES GRAMDES VIGHES

- Alcohol : 13.13% Vol // Acidity tot : 4.04 gr/l // Acidity Vol : 0.70 gr/l
// free So2 : Not detected (natural) // S02 total : Not Detected (natural)
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Laurence, Jean-Frangois et Dominique VAILLANT - Vignerons
SCEA VAILLANT - «La Roche Aubry» - Thouarcé - 49380 BELLEVIGNE EN LAYON
+33(0)2.41.54.05.06 - vaillant@domainelesgrandesvignes.com - www.domainelesgrandesvignes.com
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