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* GEOLOGY AND TERROIR :
Geological origin: Ypresian

Sands and sandstones, followed by layers of
clay and sand.

Soils of brown limestone on colluvium, with
sandy, gravelly clay.

* GRAPE VARIETIES :
50% Meunier, 25% Pinot noir, 25%
Chardonnay.

* 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 :

25% of Meunier in this blend is vinified using
the saignée method, after a 48 hour
maceration.

The Pinot Noir and Chardonnay musts are
blended with Pinot Meunier before
fermentation. The vinification takes place in
stainless steel tanks and oak barrels.

Addition of 10% reserve wines and 4% red
wine aged for 2 years in barrels.

Ageing on lees for a minimum of 2 years.
* BASE YEAR : 2022

* DOSAGE:
50 /1 A. LECONTE
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