
CLOS DE LA COLINETTE
MONOPOLE

VARIETY: 100% Savagnin

HARVEST: manual

VINIFICATION & AGING: Alcoholic
fermentation in steel tanks with indigenous
yeasts. Malolactic fermentation in barrels.
Aged 100% in old barrels (topped up).
Unfiltered.

VITICULTURE: Vines aged between 60 to
70 years old, trained using the single Guyot
method, from massal selections. Short
pruning to concentrate the grapes. Grass
cover every other row to promote soil
biodiversity.

PLOTS ET SOILS: Nestled in the heart of a
natural enclosure formed by the forest, this
isolated plot offers a wild and unspoiled
microclimate, providing exceptional
freshness.

Soil composed of 37% clay, 44% silt, and 5%
limestone.

PHILOSOPHY: sustainable 
viticulture
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