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TROISSY

La piece des Coteas - Les Coteas
La piece des Uselants - Les rivettes
Le Murger Salton

Exposure: North / Eastern.

* GEOLOGY AND TERROIR :

Geological Origin: Ypresian. Sand and
sandstone, as well as layers of clay and sand.
Brown limestone soil on colluvial deposits
and stony clay.

e VARIETY :
100% Meunier

 CERTIFICATIONS :
Organic viticulture since the 2023 harvest
and biodynamic since the 2024 harvest.

Total soil tilling since 2015. Implementation
of bio-dynamic growing in 2016.

Weedkiller and synthetic substance free. Use
of fermented extracts and plant infusions

* WINEMAKING: :

The extracted juice is not separated into
Cuvée and Taille, in view of respecting the
grape berry in its entirety.

Elaborated in casks, in 400-litre and 600-
litre barrels and sandstone jars.

Alcoholic fermentation with indigenous
yeast. No malo-lactic fermentation.

Ageing on lees for 18 months.

* BASE YEAR : 2022

* DOSAGE: A. LECONTE
3 g/l VIGNERCINS DEPUIS 1861






