
 

 

- La Varenne du Poirier 2023. 

- 40 hectoliters/hectare 

- Pressing (pneumatic), at low pressure. 

- Light settling for 12 to 18 hours with the removal of the light lees. 

- Transferred to 400L oak barrels for alcoholic and malolactic 

fermentations. Aged for 11 months. 

- Racking into underground ceramic tanks, then bottled in spring 2025. 

- No added sulfites, unfiltered. 

- Alcohol : 11.26 %Vol // Total acidity: 4.52 gr/l // Volatil acidity : 

0.85 gr/l // Total SO2 : 14 mg/l 


