VINS DE POUILLY-SUR-LOIRE
3

Claude MICHOT POUILLY FUME 2009

«Les Berthiers»
F - 58150 SAINT ANDELAIN

‘ Nature of the soil: Clay with flints (1/3) Argilo calcareous (1/3) Marl (1/3)
| Average vine stocks / ha: 6500 vine stocks / ha.

Average age of vines: 25 years

Crop: mechanical since 1984

Pressing: pneumatic

. Vinification: must is stabilised in cold temperatures for 5 days. Racking. Fermentation
' with controlled temperatures (18°C). Pumping over the lees.

TASTING NOTES:
To the eye: Pale yellow with green highlights
. On the nose: Elegant, the nose mixes flower notes (elder flower, white
i flowers) with fruity notes of citrus (grapefruit).
On the palate: The attack is full. In the mouth the wine is well balanced and
brings a nice vivacity, subtle and then opens on citrus peel
notes (lemon, grapefruit). The slightly acid finish gives a
good structure to this generous wine.
GENCOD:

EAN 13 bottle 75cl: 3 41520 010075 2
EAN 13 box (12 bottles): 3 41520 010023 3
EAN 14 box (12 bottles): 03 41520 010023 3
Tél : O3 86 39 10 66 - Fax : 03 86 39 01 26
michot.claude@wanadoo.fr
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