FRANCOIS GILET
VINS DE VOUVRAY

Les fines bulles de Vodanis
-BRUT-

§$ Cépage:
Chienin Blanc

£ Situation :

The estate is aliout 15 FHa of vineyard, en limestone scils with the most
part arcund the town of Rechecorbion. With an average of 25 year old vine, the
farming pratice is sustainalile with a vewy close en erganic. Our philesephy is to
nespect the nature. (Is well en continuity, we den’t wse any cenalogic product
except S02 in the wine making process.

¢ Vinification :

- Hand and mechanical harest

- Pneumatic Press veny gentle (1,7 bar)

- Feunentation and ageing in tanks (filier glass, steel and
stainless steel)

- Filtration before bottling for the secand fexmentation (« prise
de mausse »). Pressure will be 4,5 bar

- Stay en « latte » for 12-24 months

- Storage in the chalk cellar at constant tempevature 12°C &
14°C.

P extras:
- aleohol : 12,57, vel.
- wesidual sugars : < 11 gL
- total acidity : 5,7 gL
- 8Os free:15a20 mg[L

§0 Dégustation et conseils du vigneron:
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