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651 rue de la Chanilliere - 71570 Romanéche-Thorins

Les Greneriers
AOC MOULIN-A-VENT

Strength and intensity

2015

GRAPE VARIETY: 100% white juice Gamay Noir
LOCATION: Romaneéche-Thorins (71)

LOCALITY: Les Greneriers

GEOLOGICAL CHARACTERISTICS:
SOIL: deep eroded granite.

VINEYARD: planted before 1914, in keeping with tradition, this parcel is pruned low
goblet style. Managed without the use of weed killers, its top soil is tilled 3 or 4 times.

YIELD: 20 hi/ha

WINEMAKING: harvested on the 30" of August, entirely handpicked, transported
in small 35-kg crates. All of the grapes were graded in the cellar on sorting tables.
Pressing was undertaken following a 12 to 15 days of winemaking period of the grapes
in their entirety.
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sdAl ol MATURING: this stage was carried out in vats over a period of 11 months on fine lees,
MOULINA-VENT including the use of micro-oxygenation.
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- TASTING NOTES: powerful and intense.




