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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 2025: Chill spring was followed by
dry summer, including a critical pick of drought. The
harvest was therefore rather heterogenic quantity wis
while nice and balanced from a quality

VINIFICATION:
Harvest: manual
Yeast: Indigen

NATMAX FURY JO
PETNAT ROSE

DEGUSTATION:

Red fruits aromas, strong energy
and freshness

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

Ideal casual aperitives

ANALYSIS:

SO2 total: none
Degree: 10,5

g residual sugar 1,6
PH: 3,21

AT: 3,67

Famille SUBRIN scea

415 Chemin du Martin — 69490 SARCEY

Tel Florence 07 71 86 08 24/Geoffroy 06 80 26 08 87
www.vin-bio-cret-de-bine.fr
contact@vin-bio-cret-de-bine.fr



http://www.vin-bio-cret-de-bine.fr/
http://www.vin-bio-cret-de-bine.fr/
http://www.vin-bio-cret-de-bine.fr/
http://www.vin-bio-cret-de-bine.fr/
http://www.vin-bio-cret-de-bine.fr/
http://www.vin-bio-cret-de-bine.fr/
http://www.vin-bio-cret-de-bine.fr/
http://www.vin-bio-cret-de-bine.fr/
http://www.vin-bio-cret-de-bine.fr/

	Diapositive 1

