CAROLINE w2019

Field blend: SB, Ch, V, MB
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The steep vineyards are located on our farm between 300 and 375
m above sea level, south-west exposure horizontal terrace, mainly
on Guyot with a small part on pergola

Clay and sand of volcanic and morainic origin (porphyry, basalt
and granite), very deep and permeable

Biodynamic, by hand, without tractor
16 years

0,65 ha

8.000/ha

6.000 kg/ha

A very warm spring to mid-July, hot and dry. A hailstorm followed
by 3 rainy weeks were a great challenge for the grapes. The
beautiful autumn with cool temperatures and lots of sun saved us!

Spontaneous fermentation in concrete, 5 days on the skins with
50% of the stems

In used large wooden vats for 12 months, a further 10 months in
concrete, without fining or filtration, in bottle for 10 months

3.200
12,5 %
<1 gl
36 mg/l
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