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6 ha estate in organic and organic conversion. The vineyard is located in its entirety on the
first hills of Rochecorbon on clay-limestone soils.

Son of a winegrower, I worked for the family estate for 6 years. Passionate about my land,
I decided to make wines in my image, from agriculture biological.

Cépage : Chenin 100 %
Sols : Argilo calcaire.

Parcellaire : “Les Aumones” Plot located on
the first hills of Rochecorbon, the vines face
south, just above the Loire. AB certified vines.
Mechanical soil work.

Vinification : Vinification in oak barrels and
stainless steel tank,
Age in Oak barrels for 6 month .

Tasting : A wine with citrus notes with a hint
of mandarin, on the palate carried by freshness
with a nice salinity on the finish.
Keeping time: 5 years minimum,
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