
Wine Lieu-Dit Cepage
Parcel 

Size 

Vine Age;     

Density
Farming

Yield & 

Production
Vinification Élevage

Bordeaux
Vin de Jardin      

(2014)

Merlot (83%),  Cabernet 

Franc (4%), Cabernet 

Sauvignon (7%),  Petit Verdot 

(2%), Carmenère (1%); and, 

in the aggregate, less than 

3% of Sauvignon Gris, 

Sauvignon Blanc, Muscadelle 

and Semillion.  

.94 ha.

planted 

2002; 

6200/ha 

Organic; all work 

manual; virgin soil -- 

never before used for 

agriculture so no 

history of pesticides, 

herbicides or fertilizer

39hl/ha

Each of the nine varieties is separately 

harvested by hand,  manually de-stemmed 

(berry by berry), no crushing, the must is 

principally free-run.  Each  is separately 

fermented in stainless steel over indigenous 

yeasts. No extraction, with limited pumping-

over only to keep the cap moist. 

After the alcoholic fermentation is 

complete, the young wine is racked into 

stainless vats where malolactic 

fermentation begins ; then racked again 

into 1-year old Bordeaux barrels to age for 

16-18 months. There is no fining and only 

a “nominal”, light  filtration at 3 microns.

Bordeaux
Les Cabernets     

(2014)

2/3 Cabernet Sauvignon and 

1/3 Cabernet Franc.
.94 ha.

planted 

2002; 

6200/ha 

Organic; all work 

manual; virgin soil -- 

never before used for 

agriculture so no 

history of pesticides, 

herbicides or fertilizer

39hl/ha

The Cabernet Sauvignon and Cabernet 

Franc are separately harvested by hand,  

manually de-stemmed (berry by berry), no 

crushing, the must is principally free-run.  

They are separately fermented in stainless 

steel over indigenous yeasts. No extraction, 

with limited pumping-over only to keep the 

cap moist. 

After the alcoholic fermentation is 

complete, the young wine is racked into 

stainless vats where malolactic 

fermentation begins ; then racked again 

into 1-year old Bordeaux barrels to age for 

16-18 months. There is no fining and only 

a “nominal”, light  filtration at 3 microns.

 

Bordeaux
Vin de Jardin        

(2015)

Merlot (65%),  Cabernet 

Franc (11%), Cabernet 

Sauvignon (15%),  Petit 

Verdot (2%), Carmenère 

(3%);  Sauvignon Gris (1%),  

Sauvignon Blanc  (1%), 

Muscadelle  (1%), and 

Semillion  (1%). 

.94 ha.

planted 

2002; 

6200/ha 

Organic; all work 

manual; virgin soil -- 

never before used for 

agriculture so no 

history of pesticides, 

herbicides or fertilizer

39hl/ha

Each of the nine varieties is separately 

harvested by hand,  manually de-stemmed 

(berry by berry), no crushing, the must is 

principally free-run.  Each  is separately 

fermented in stainless steel over indigenous 

yeasts. No extraction, with limited pumping-

over only to keep the cap moist. 

After the alcoholic fermentation is 

complete, the young wine is racked into 

stainless vats where malolactic 

fermentation begins ; then racked again 

into 3 and 4 -year old Bordeaux barrels to 

age for 16-18 months. There is no fining 

and only a “nominal”, light  filtration at 3 

microns.

`


