
VIN DE FRANCE
FLORÉAL

Vinification : 
Separation of juices during
pressing. Cold settling and
alcoholic fermentation under
controlled temperatures (18 to
20°C) to preserve maximum
aromas. Maturing on fine lees
during the winter to refine the
wine. 

Cépage : Floréal 100%
Âge des vignes : 4 years
Rendement : 40 hl/ha
Terroir : Thésée hills on clay-
sandy soil.

Mode de culture : 
Vineyard in Organic Agriculture,
using neither pesticide nor
chemical fertilizer, vineyard
grassed and cultivated under the
row, contribution of organic
manure from the decomposition
of plant matter (leaves, grass).

Mode de taille : Guyot simple 

Dégustation : 
Fruity wine with nice notes of
citrus (citrus) and boxwood,
which can be paired with fish in
a hut, shrimp wok.
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