
Plot located in the Hautes Côte de Beaune harvested by Arlaud’s team

Clay-loam soil

Long grape pressing in whole bunch, partly pressed by foot

Indigenous yeasts and spontaneous fermentation

Fermentation in stainless steel for the main part with a 22% in barrel

Ageing in tanks and oak, on lees, with malolactic fermentation

Gravity drawing

Bottled with no fining by Cyprien Arlaud according to moon cycles

13 % alcool

Organic certified
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