NATMAX FURY JO
LE CRET DE BINE PETNAT ROSE

DEGUSTATION:

Red fruits aromas, strong energy
and freshness

tasting , temperatures : 8/10°C
Can be kept 2 years

TERROIR:

Grape variety: Red Gamay white juice

Grounds: granit, gneiss

Age of vines: 50 years

Yields: 25 hl/hectare

Density of plantation: 6500 feet/hectar

Altitude: 400 m

Weather conditions 2022: Rainy and chill year, hence
serious impact of cryptogamic diseases on te harvest
with was limited — but qualitative.

ANALYSIS:

SO2 total: 44 mg/L
Degree: 11,30

g residual sugar 8,80
PH: 3,07

AT. 4,84

VINIFICATION:
Harvest: manual
Yeast: Indigen

Famille SUBRIN scea
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