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The Vineyards

Hectares under vine owned / rented.

4 . Vineyard description, Vine Age, Important Single sites, Yields in Hectoliters per

Hectare - be as specific as you wish..
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oes the winery purchase grapes or wine from other producers?
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Soil and bedrock types - be as specific as you wish...
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Farming

Conventional agriculture? ....... OF e oois In The Cellar

Describe your theory and practice for vinification - stainless steel, concrete, short or

Describe organic or sustainable practices; Integrated Agriculture (Lutte Raisonée, long macerations, ctc
; €t

Terra Vitis, Agricultura Integrata, Certified Organic, Biodynamic, Demeter
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Are fermentations spontaneous? Inoculated with local yeast? Inoculated with
cultured yeast?
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Do you practice Fining and/or Filtration?
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Describe your theory and practice for Elevage - stainless, concrete, large oak barrels, Release calendar:
small oak barrels, new oak, neutral oak, etc...
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Describe your theory and practicc for Sulfur usage - zero Sulfur? During vinification?
only at time of bottling? etc. Quantify sulfur usage if possible...
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Describe your Fair Labor Practices, if any...
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Food pairing with your wines: What else do you want us to know?
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