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OMONEE DANTARES

TROISSY

* GEOLOGY AND TERROIR:
Clay-sandy soils, brown clays.

e VARIETY :
1009% 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.

e WINEMAKING :
Saignée rose, made from a 48-hour
maceration.

No separation of juice into "cuvées" and
"tailles” to better respect the integrity of
the berry. Alcoholic fermentation with
indigenous yeasts.

No malolactic fermentation.

Vinification exclusively in 400-liter barrels.

The wine matures for 6 to 9 months in
barrels before bottling.

Ageing on lees for 4 years.

* BASE YEAR : 2019

* DOSAGE : SEC i iEeaRTE
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