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The vines, planted at

700 to 800m

altitude, are trellised and cane-pruned (Guyot) 
and have a density of plantation of 1,600 to 

2,500 vines per hectare.
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The soils are

loose-textured

with a fairly high proportion of 
pebbles and limestone.
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The climate is

Continental
with some Atlantic influence. 
The average annual rainfall 
is 300 to 500mm with 2,544 
average sunshine hours per 
year. The average maximum 
temperature is 24.6°C during 
the vine cycle, while over the 
ripening period, temperatures 
range from 11 to 27°C.
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Harvesting & Vinification
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The harvest takes place in 

September
and produces yields of 9,000 
to 9,500 kg per hectare.
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H A R V E S T I N G  &  V I N I F I C AT I O N
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Vinification
Once the grapes have 
arrived at the cellars, they 
are de-stemmed and 
crushed and undergo 
a short skin-contact 
maceration for 12 hours at 
10°C. They are then gently 
pressed.
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The must then goes into a

stainless 
steel tank
where it ferments at controlled 
low temperatures.
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Wines
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The Fenomenal range
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What the press says
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Restaurants
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