
~ METHODS OF CULTIVATION ~ 
 

ocated on lime stone hillsides, our 30-year-old 
vineyard benefits of an excellent exposure from 
the south, west-south and east-south. The 

limestone-clay soil with high density of flint stones 
provides perfect conditions for the ripening of the 
grapes. 

 
The vines are cultivated with methods that keep 

in mind the preservation of the vineyard and the 
environment. Our goal is to obtain the best grapes using 
the least amount of diseases protection. Our methods 
include : grass growing in the middle of the raw, little 

green manure, short pruning, de-budding, green harvest (pruning of excess grapes in mid-
summer)…All actions must be justified. Chemical protections are used only after the more 
traditional methods are attempted and found to be ineffective. 

 
In this way, the wine shows the soil authenticity. 
 

~ HARVEST PERIODE ~ 
 
arvest period begins at the end of September and 
finished about the 25th of October. In the case of 
certain vintages, we have a last harvest at the 

beginning of November to produce liqueur-like wines by 
noble rotted grapes selection. 

After harvesting, the 
grapes are quickly taken to our 
winery where they re handled 
with the utmost care using 
gravity to move the fruit and its juice through the three initial 
stages of production. 

The grapes fall directly into the press without mechanical 
transfer. So, the quality of berries is preserved. Then, the juice 
runs off into the vat for the settling of the must. 
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