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Amourette Red

Appellation Vin de France

Grape Varieties :
Merlot : 50%
Grenache : 20%
Syrah : 20%

Vine Age : 25 years
Yield : + 40 hl/ha

Cultivation :
Organic vineyard,
mostly grass-covered

Vinification :

Hand-harvested in small crates, not crushed,
partially destemmed.

Tank filling and emptying by conveyor belt.
Maceration lasts between 1 and 2 weeks.

Aged for 18 months in concrete tanks, including 6
months on the lees.

Vinified without added sulfites.

Unfined and unfiltered wine.
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