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Frederic & Anne Bellanger Cold skin maceration for 6 hours - Pressing -

LES ROCHES BLANCHES Low temperature fermentation £
WINEMAKER
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Samuel Mestre AGEING :
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PRODUCTION 2 ity
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THE ROCHES BLANCHES EXPRESS THE MINERAL
MEMORY OF OUR LIMESTONE TERROIRS. soiL

Chalky clay
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LESROCHES BLANCHES
30 MILLION YEARS AGO, THE ATLANTIC OCEAN 101

GRAPE VARIETIES

COVERED OUR REGION. TASTING NOTES : o CriTeny

COULD YOU FIND THE FOSSILIZED STARFISH 1007 Cabemet Frane Thisintage has  beautiul osewood color | ARRER IR |
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CULTIVATION OF THE VINE ' s r 2 <
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