APPELLATION : Muscadet Sevre & Maine sur Lie

GRAPE : Melon de Bourgogne
Muscadet Sévre & M:
sur Lie

VINTAGE : 2017
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ALCOHOL CONTENT : 12 % vol
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ORIGIN, TERROIR AND CLIMAT :  « Les Vignes du Bourg »

As its name suggests, this cuvée comes from vines in the heart (Bourg in French) of the village
“Monnieres”. They are grown on sandy-silty soil resulting from the alteration of gneiss.

VINIFICATION : The grapes are picked by hand in crates of about 10-15 kg. The harvest is gently
pressed. After a slight settling, the juice is vinified in the respect of the terroir and the vintage.
Fermentation starts spontaneously without exogenous yeasts or enzymes. It takes place slowly
at a temperature between 18 and 20°C for about a month. Some stirring is done before winter.
The wine is aged on lees until March following the harvest. The wine is then "pulled on Lie" to
preserve all its freshness.

TAsTING NOTES : The "Les Vignes du Bourg" offer a rich and generous tasty wine with notes of
citrus fruits and fresh fruits with a beautiful mineral and saline structure.

FRROIRS

wine expert

Julien BRAUD - Vigneron - 44690 MONNIERES
Tél : 06 74 81 83 59 - Mail : braudjulien@yahoo.fr
Siret : 522 546 829 00022 - Code APE : 0121Z



