
 

 

 

 

 

 

 

 

Pinot Gris Vendanges Tardives 2018 

 

GRAPE : Pinot Gris 

TERROIR : clay, sandstone, limestone  

AGE OF THE VIN:  35 years 

AREA : 25 ares 

YIELDS : 50hl/ha 

HARVEST : hand picking 

CULTIVATION MODE : Certifies Biologique, conversion to 

Biodynamic since 2019 

VINIFICATION : Spontaneous fermentation (indigenous yeasts) 

controlled temperature in stainless steel tanks, aging on fine lees 

and no input 

SERVICE TEMPERATURE: 10-12 °C 

GUARD TIME: 12 years 

ACIDITY TOTALE : 4.55 g/l (H2SO4) 

RESIDUAL SUGAR: 113 g/l 

ALCOHOL : 12.5 %vol 
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