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CLIMATE -s-8<-8-3¢

The parcels of vines are located near

the Pont du Gard and grow in poor,
well-draining soil, which provides the vine
with a regular moderate water supply.

HARVESTING

Harvesting is carried out at night, by machine,
to preserve the grapes’ aromatic precursors.

VINIFICATION

Short, cold maceration on the skins, followed
by low temperature alcoholic fermentation.
Constant protection against oxygen to preserve
the aromatic potential.

MATURING

5 months in stainless steel vats.
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Mathilde Chapouti
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10 - 12°C
2 years old
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DUCHE D’UZES

APPELLATION D'ORIGINE PROTEGEE

SOLEDRE

The soil is clay-limestone. With grilled chicken with herbs
or zucchini flower fritters stuffed

with mozzarella and sardines.




