
Wine Cepage Terroir Viticulture Vinification Élevage        

 Gabbro                                              

Muscadet 

Sèvre et Maine

Melon de Bourgogne

Planted 1970’s -1990’s , 5 ha. 

total  from multiple hillside 

parcels; silt and sandy soils rich 

with “gabbro” rocks (igneous 

plutonic)

Certified organic with 

conversion underway to 

biodynamic.

Direct pressing, alcoholic  fermentation 

(indigenous yeasts)  in stainless steel and 

concrete tanks. Partial malolactic.

8 months tank aging on lees; 

regular batonnage;  light 

filtration

 Granit                                              

Muscadet 

Sèvre et Maine

Melon de Bourgogne

Planted in 1980's, 2.5 ha. ; Sandy 

siliceous topsoil over granite 

bedrock

Certified organic with 

conversion underway to 

biodynamic.

Grapes are sorted  and then lightly 

pressed, followed by settling under 

controlled,  cool temperatures. Then 

moved by gravity to vat where fermented 

(28 days) over indigenous yeasts at 16-

20°C.

9-10 months tank aging on lees 

in concrete tank; batonnage; 

lightly filtered but unfined

La Justice                                                

Vin de France
Chardonnay

Planted in 1980's, .5 ha.; rocky, 

granitic soils with quartz

Certified organic with 

conversion underway to 

biodynamic.

Indigenous yeast alcoholic  fermentation  

14 months aging in large 800-

liter amphorae; unfined, 

unfiltered.

Gaïa

Cuvée Ovoïde                                           
Melon de Bourgogne

Planted in 1940s, 1.5 ha.; igneous 

soil

Certified organic with 

conversion underway to 

biodynamic.

Grapes are sorted  and then lightly 

pressed, followed by settling under 

controlled,  cool temperatures. . 

Transferred by gravity to egg-shaped 

concrete vessels for fermentation over 

Indigenous yeast.  

14 months aging in egg-shaped 

concrete vessels; ,unfined, 

unfiltered.

Champ des 

Cailloux                                     

Vin de France

70% Cabernet Franc, 

30% Merlot

Planted 1990s, 1 ha.; southeast-

facing, decomposed granite soils 

with pink and white quartz

Certified organic with 

conversion underway to 

biodynamic.

Separate vinification of each grape;  5 day 

cold soak; 100% de-stemmed; indigenous 

yeast alcoholic fermentation in vat.

10 months aging in amphorae 

(25%) and used oak barrels 

(75%), bottled unfined, 

unfiltered.



Statera                                            

IGP loire
Pinot Noir

Planted 2005, .5 ha.; southeast-

facing, decomposed granite soils 

with pink and white quartz

Certified organic with 

conversion underway to 

biodynamic.

100% de-stemmed, 2 week alcoholic 

fermentation over indigenous yeasts in 

wooden vat

10 month aging in 400L and 

500L seasoned oak barrels; no 

fining or filtration

Ornaté                                 

Vin de France
Merlot

Planted early 2000s, .5 ha.; 

southeast-facing, decomposed 

granite soils with pink and white 

quartz

Certified organic with 

conversion underway to 

biodynamic.

100% de-stemmed, alcoholic 

fermentation over indigenous yeasts 1 

week in concrete tank, infusion 

extraction. 

10 month aging in 400L and 

500L seasoned oak barrels; no 

fining or filtration

Statera                                            

IGP loire
Pinot Noir

Planted 2005, .5 ha.; southeast-

facing, decomposed granite soils 

with pink and white quartz

Certified organic with 

conversion underway to 

biodynamic.

100% de-stemmed, 2 week alcoholic 

fermentation over indigenous yeasts in 

wooden vat

12 month aging in 400L and 

500L seasoned oak barrels; no 

fining or filtration

V SENS                    

Vin de France

70% Cabernet Franc              

30% Merlot

Planted early 2000s, 1.5 ha,; 

gentle slope with S/SE exposition; 

soil granite mixed with pink 

quartz

Certified organic with 

conversion underway to 

biodynamic. guyot 

nantais pruned

%0%/50% whole cluster/destemmed; 

Maceration for 12 days in closed 350L 

foudre;  pomace is separated, pressed 

and returned to foudre for elevage

1 year in foudre No fining or 

filtration; very light addition of 

sulfur

QUARTZ                   

Vin de France
Sauvignon Gris

Planted 2006, .40 ha. ; Planted in 

thin sandy-loam topsoil covering 

bedrock base of decomposed 

granite and quartz

Certified organic with 

conversion underway to 

biodynamic. guyot 

nantais pruned

Indigenous yeast alcoholic  fermentation
7 months aging in Stockinger 

foudre

Macération              

Vin de France
Pinot Gris

Planted 2000, .50 ha. ; Granite 

and Quartz soils

Certified organic with 

conversion underway to 

biodynamic. guyot 

nantais pruned

De-stemmed, macerated in concrete 

tanks for 3 weeks, indigenous yeast 

fermentation.

Aged for 12 months in 400-liter 

older oak barrel and 800-liter 

amphora.


