Mathilde Chapoutier

sélection

COTES DE PROVENCEY

APPELLATION D'ORIGINE PROTEGEE

ORSURO
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Located at the foot of the Samte-Victoire
and Aurélien mountains in the commune
of Pourcieux, the parcels have a wide array
of exposures and Terroirs creating complex wines.

HARVESTING

Harvesting is carried out at night, by machine,
to keep the grapes as fresh as possible.

VINIFICATION

Short, cold maceration on the skin, followed
by direct pressing. The grapes are protected
against oxygen during this process to preserve
the aromatic precursors. Low temperature
alcoholic fermentation.

MATURING

5 months in stainless steel vats.

The soil is clay-limestone.
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2 years old

With mediterranean buffet, barbecue ;
or beef carpaccio with Parmesan shavings.
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