
JEREMIE HUCHET CLOS DES MONTYS 2020
Winery / Estate : Jeremie Huchet

Wine name : Clos Les Montys

Vintage : 2020

Appellation : AOC Muscadet Sevre et Maine sur Lie

Location of the vineyard: Plateau de Goulaine

Origin of Grapes / Blend: 100% Melon de Bourgogne

Size Vineyard: 9,5 Ha

Age of the Vines: 50 years old average

Density of the vineyard: 6 500 vines / Ha

Type of soil:  Amphibolite and Metagabbro with some partial sandstone 

Treatment in vineyard: Sustainable, practicing organic, except for Mildiou 

Farming Techniques: Short pruning, guyot simple, Plough,

Date of Harvest: September 12th 2020

Method of Harvest: Mechanical Harvest with soft vibration

Method of Pressing: Direct Pneumatic Press

Pre Fermentation Techniques: No

Racking: Debourbage static 10 hours

Fermentation vessel: Concrete underground Tank

Malolactic Fermentation: No

Period of contact with fines lees: 6-7 months

Yeasts: Natural/indigenous selected Yeast

Vinification Method: On fine Lees for 7 months

Filtration and fining methods: Slight filtering process with Kieselguhr 

Lenght of Time in Bottle before release: 2 months

pH level: 3,3

Alcohol: 12%

Residual Sugar: 1g/l

Level of total acidity: 4,4G/l
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