
La Baronne

Vin de Pays de Hauterive Rosé 2008
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VITICULTURE : organic

Plantation:


4500 vines/hectare (1800 vines/acre)

Age of Vines:


15 – 40 years 

Soil Type:  


Clay and calcareous gravel

Cultivation: 


Complete cultivation with ploughing of rows, by hand between vines

Pruning:


Gobelet

HARVESTING 

Method: 


100 % hand harvested

Yields :


28  (hectoliters/hectare)
Sorting: 


Selective with use of both vibrating and sorting tables

De-Stem/Crush: 

Specially adapted Delta N1 or N2 depending on the grape variety  

Tank Transfer: 

Pioneering system which allows for gentler handling of grapes and juice 

VINIFICATION 

Tank: 



Stainless steel tanks

Pre-Fermentation: 

8 hours in the tank at 12°C (54°F)
Fermentation:


After must settling +/- 30 days, no malolactic fermentation
Micro-oxygenation: 

 No.

Lees Aging: 


Weekly stirring of the lees
Final blend
Composition: 

Cabernet  Sauvignon 40%, Cinsault 40%, Grenache 20%.
Alcohol: 


13.5 % by vol.
Consultant Oenologist: 
Stefano Chioccioli (Greve en Chianti, Italy)
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