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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

Loire  r iver  runs 1006 ki lometers  from i ts  source to  the ocean.  From the grapes to  the g lass ,
1006 crafts  natural  wines in  i ts  urban winery  in  Angers ,  ref lect ing terro irs  f rom Loire  val ley .

S ingle  p lot  of  Grol leau Noir  located at  Ju igné-Sur-Loire  in  Anjou .  P lant ing density  of  4500 v ines
/  hectare .  Soi ls  of  c layey-sandy s i l ts  on a  sandstone and schist  base .  Oceanic  c l imate .  About
s ixty  year  o ld  v ines .  V it iculture respectful  of  l i fe ,  cert i f ied organic  convers ion .  Guyot  Poussard
pruning .  Organic  fert i l isat ion .  Manual  shoot  and leave th inning .  Treatment  with copper  and
sulphur .  Mechanic  weed control .  Manual  harvest  .  Y ie ld  of  20 hl  /ha (v ines h i t  by  spr ing frost ) .
Carbonic  macerat ion of  10 days ,  100% whole  bunch.  Spontaneous a lcohol ic  and malolact ic
fermentat ions .  V in i f icat ion without  sul f i tes .  Ageing in  concrete tank for  6 months .  F i l tered .  SO2
adding at  bott l ing (+20 mg/l ) .  Bott led 29th March ,  a  f lower day .  Ful l  natural  malolact ic
fermentat ion .

Light in  body but ful l  in  f lavour Grol leau Noir  from a plot  in  Anjou.  Springt ime wine,
raspberry and blackcurrant nose,  fruity  and l ight  palate ,  to  be enjoyed as an aperit i f  or  at
lunch in the sun!

WINEMAKER  PAULINE LAIR
VARIETIES  100% GROLLEAU
APPELLATION  LOIRE
CLOSURE  NATURAL CORK
ALCOHOL  12%
SUGAR  0 G/L
TOTAL ACIDITY  3.82 G/L
ORGANIC  YES
BIODYNAMIC  NO
VEGAN  YES
VEGETARIAN  YES
TOTAL SULPHUR  20 MG/L
CASE SIZE  12


