


2021 VINTAGE

Porcelaine
Raw & lighthearted

This blend of Merlot (50%), Cabernet Franc (50%) stands out!

Its colour is bright on a ruby-red   fringe. Its nose is direct, pure and minty for 

this 2021 cuvée. Agitation leads to a white fruit tonality.

A thirst-quenching palate gives priority to a long-lasting aromatic 

expression. To be enjoyed within 5 years.

Certified FR-bio-16
Product in conversion to organic farming

Appellation: Bordeaux

Vinification: Concrete tank. Pre-fermenta-

tion cold maceration for 5 days, alcoholic 

fermentation for 15 days with alternating 

punching down and shedding.

Ageing: 8 months in porcelain amphora

Blend:  50% Cabernet Franc

50% Merlot

Soils: Limono clay - sandy

Property area: 8.5 ha

Plot:  1.8 ha Cabernet Franc 

          1.5 ha Merlot

Yield: 23 hl / ha

Production : 5079 bottles 
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