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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

France ’s  gorgeous  Southern  coast l ine ,  hugging the  Mediterranean between Spain  and I ta ly ,  produces
del ic ious  wines  su i ted  for  a l l :  cr isp  whites  and robust ,  f ru i t  f i l led  and concentrated reds  f rom the
Languedoc and the  Rhône ,  br ight ,  th i rst-quenching rosés  f rom Provence and r ich ,  e legant  spark l ing
wines  f rom a l t i tude areas .  The  South  of  France is  notable  among French wine  reg ions  for  i ts
cons istent ly  f ine  growing condi t ions .  The  northern  lat i tude –  even though i t ’ s  the  South  of  France ,
the  reg ion  is  s t i l l  far  north  of  a lmost  a l l  o f  Spain  and I ta ly ’s  v ineyards  –  ensures  long days  dur ing
the growing season ,  so  grapes  r ipen fu l ly .  The  Gul f  Stream and Mediterranean Sea keep i t  ba lmy .
Cold  macerat ion  for  four  days  pr ior  to  fermentat ion  in  sta in less  stee l  tanks  and gent le  winemaking ;
ageing  in  concrete  vesse ls  and part ia l ly  (25%) in  o lder  French oak for  maturat ion  before  bott l ing .
Grapes  are  fu l ly  de-stemmed.  Cold  macerat ion  for  4  days ,  pr ior  to  fermentat ion .  No p igeage ,  just
very  soft  pumping over  once a  day .  Fermentat ion  takes  p lace  ha l f  in  concrete  tanks  and ha l f  in  large
neutra l  wood .  Malo lact ic  fermentat ion .  No new oak ,  25% of  the  wine  was  aged in  Burgundy barre ls
of  3  to  5  year  o ld .

Th is  P inot  Noir  captures  senses  with  f lora l  scents  inc lud ing  v io let  and f lower ing  wi ld  thyme.
Raspberry  l iquor ish  ent ices  further  a long with  wi ld  strawberry ,  dark  cherr ies ,  tobacco & sp ice .  The
palate  is  ju icy  but  ba lanced by  r ich  forest  f loor ,  c love  and savory  f lavors .  Good tens ion  between
acid  and f ine  tannins  offers  a  wel l - rounded pa late  with  appeal ing  length .  P icked f rom high- ly ing  and
north  fac ing  v ineyards ,  four  days  of  co ld  macerat ion  pr ior  to  fermentat ion  in  sta in less  stee l  tank ;
ageing  in  concrete  vesse ls  and one-quarter  in  o lder  French oak for  maturat ion  before  bott l ing .

WINEMAKER  BRUNO LAFON
VARIETIES  100% PINOT NOIR
APPELLATION  LANGUEDOC-ROUSSILLON
CLOSURE  NATURAL CORK
ALCOHOL  13%
SUGAR  0 G/L
TOTAL ACIDITY  3.3 G/L
ORGANIC  NO
BIODYNAMIC  NO
VEGAN  YES
VEGETARIAN  YES
TOTAL SULPHUR  42 MG/L
CASE SIZE  6
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