DATA SHEET

AOC CAHORS / Terroir wine

B763

'

Grape varieties
MALBEC (COT)

Average age of the vineyard
50 years

Label
AB - Demeter

Soil / exposure
Ferruginous limestone
350 metre high hilltops

Winemaking
Manual harvesting
Natural Winemaking, destemming

B R oL 1 30-day barrel fermentation
B763 Fermentation in egg-shaped vats
FAMIEN JOUVES. - ARTISAN V101 <0 Ageing
RALDEC { Ageing in egg-shaped vats for 18 months

Total SO2 : between 0 and 30 mg according to vintage

ALSO AVAILABLE NATURE: «WITHOUT ADDED SULPHITES»
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Gt
FABIEN “ JOUVES
artisan vigneron

BIODYNAMIC CULTURE, NATURAL AND SPIRITED WINES

SAS JOUVES sélections  Le bourg 46090 Trespoux-Rassiels
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