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Domaine des Roches Neuves Saumur-
Champigny "Clos de I'Echelier" red 2020

Product price:

€234.00

: o Product features:
Sl VELU H CHAW P I Y

s Area: LOIRE
Thierry Germain Winemaker: Thierry GERMAIN

IMERTAENS Dos . NOCHED ARNVAR Vintage: 2020
Appellation: Saumur-Champigny
Color: red
Unit Price: 30-50 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
Cépage dominant: cabernet franc
Alcool: 13,5

Product short description:

One of the greatest parcel wines from the domaine des Roches Neuves by Thierry Germain.

Product description:

PRESENTATION OF DOMAINE DES ROCHES NEUVES
+ ALL ITS OTHER WINES IN STOCK

Domaine des Roches Neuves "Clos de I'Echelier" red 2020

Technical sheet written by the domaine:

LOCATION : Southeast of Saumur in the municipality of Dampierre sur Loire. Walled vineyard, 1.8
hectares, 300 years old overlooking the Loire.
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GRAPE VARIETY : Cabernet Franc

TERRIOR AND VINEYARD WORK : Clay-limestone known as Turonien Supérieur. Very little soil,
about 30 to 50 cm, and then we are directly on the rock. Vineyard work: organic and biodynamic,
Biodyvin label and Ecocert certification.

VINIFICATION : Manual harvest in crates, sorting table for the harvest before pressing by conveyor
belt. Fermentation in Stockinger truncated cone tanks at a temperature of 16 to 22 degrees to extract
maximum aromas and richness; end of fermentation at a temperature of 24 degrees. Maceration of 10
to 15 days, 50% whole clusters on this cuvée depending on the year.

GASTRONOMIC PAIRINGS : Red meats, tartare, and game.
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