VINEYARD Cerise

CLONES Wente

ORIENTATION North East / South West
TRELLISING Quad Cordon

SOIL Wolfey-Bearwallow

TECHNICAL DETAILS

FERMENTATIONB0% fermented and aged in a horizontal foudre for
16 months, then moved to a barrel for an additional 2 months

ELEVAGE 9% new French oak for 18 months
ALCOHOL 13.4%

pH 3.47

TA 6.1 g/L

TASTING NOTES

NOSE Bountiful citrus aromatics entice the senses with expressions of
lime zest, fresh peach, and toasted almonds. Re ned notes of
lavender and sage add to the dynamic appeal.

MOUTH Ripe peaches and lightly toasted almond complement the
nuanced tension of acidity and round, textural richness.




