
 

 
 

 
This wine expresses our search for elegance, purity and 
minerality. We chose the complexity of a blend of three 
grape varieties produced on our most calcareous soils, 
rather than an elevage marked by barrels. 
 
We were pleasantly surprised by moderate sugar levels 
and balanced acidity. Thanks to our favorable maritime 
microclimate, the grapes retained very fresh fruitiness 
that we chose to preserve through native yeast 
fermentations, without the addition of sulfites. We also 
decided to limit lees aging and conduct quick cleanings 
after fermentation to maintain fresh and airy flavors. 
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