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100% GROS MANSENG, IGP COTES DE GASCOGNE

ALCOHOL CONTENT 11,5 % vol
TOTAL ACIDITY 5549/
RESIDUAL SUGAR 60 g/l

TERROIR: "Sables Fauves" sandy, clay type sail
PLANTING DENSITY: 4,400 vines per hectare -
simple Guyot pruning style

AVERAGE AGE OF THE VINES: 25 years

YIELD: 40hl/ha

The historic terroir of Armagnac, south of the
Landes region, at the foot of the Pyrenees where
the Cotes de Gascogne vineyards cover 20,000
hectares. Vines are planted against a backdrop of
rolling hills of clay-loam soil, providing a perfect
setting to capture the sun, maximise on the cool
nights, make it the best terroir for white wine in
southern France.

VINE GROWING: bud pruning, excess leaf removal
WINE PRODUCTION: to maintain aromas, the grapes
are harvested early in the morning and
immediately taken to the state-of-the-art INERTYS
press to reduce risk of oxidation during the delicate
pressing phase. After cold stabilisation and removal
of heavy organic matter, the wines ferment slowly
and gently at 16° C.

MATURING: on lees and agitation of fine sediment
with constant temperature control.
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