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Le Fief Noir Anjou Villages "Le Rêveur" red
2021 

  

Product price:  

€138.00  
  

Product features:  

Area: LOIRE
Winemaker: Alexis Soulas et Dominique Sirot
(LE FIEF NOIR)
Vintage: 2021
Appellation: Anjou
Color: red
Unit Price: 20-30 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
Cépage dominant: cabernet franc

  

Product short description:  

50% cabernet franc, 50% cabernet sauvignon for 100% pleasure! This magical blend is not a
Saint-Emilion Grand Cru, but it could almost be, given its beautiful aging potential. Well-present
tannins that are velvety, perfectly ripe fruit, and an aging "with great care" (a figure of speech, of
course :-) make it a very fine cuvée for aging, still very young in 2024, at a very accessible price
considering its enormous potential.

  

Product description:  

PRESENTATION OF DOMAINE LE FIEF NOIR
+ ALL ITS OTHER CUVÉES IN STOCK

Le Fief Noir Anjou Villages "Le Rêveur" red 2021

https://www.vigneronsdexception.com/en/1261-le-fief-noir-alexis-soulas-et-dominique-sirot
https://www.vigneronsdexception.com/en/1261-le-fief-noir-alexis-soulas-et-dominique-sirot
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Technical sheet written by the domaine:

Grape variety: 50% cabernet franc, 50% cabernet sauvignon 

Soil: Clay-sandy on schist alteration 

Age of the vines: 35 years Cultivation: simple guyot pruning, bud thinning followed by leaf removal in
spring. Soil and mound work in all rows. This plowing promotes deep rooting of the vine, allowing it to
better withstand excesses and shortages of water. 

Harvest: manual in ventilated 12 kg crates. We perform a positive sorting during the harvest, aiming for
ripe and healthy grapes (no botrytized berries). 

Vinification: one month maceration in tank with indigenous yeasts. Aging in barrel (2/3) and in jar (1/3)
for 12 months. 

Tasting: intense red color with brick reflections. Nose with aromas of ripe fruits and notes of cloves.
The palate presents silky tannins and a long, smooth finish. 

Culinary pairings: terrine from Morvan with beef bourguignon, leg of lamb, Nantes rock…
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