
    

L’Enjouée

OGEREAU

  
LOCALITY: FRANCE – Loire – Anjou – Côteaux du Layon

APPELLATION: Vin de France

GRAPE VARIETY: 55% Cabernet Franc, 15% Cabernet Sauvignon, 15% Grolleau and 15% Gamay

WINEMAKER: Vincent and Emmanuel Ogereau

VINEYARD: Vines located in Saint Lambert du Lattay, in the heart of the Coteaux du Layon, on schists.
Blend of 95% from domaine’s vineyard and 5% from young neighbouring growers.

VITICULTURE: Organic (certified Ecocert). Guyot-Poussard pruning.

WINEMAKING: Whole bunches of Gamay. De-stemmed Cabernet Franc, Cabernet Sauvignon and
Grolleau without any crushing. Short maceration for 5 to 8 days. Alcoholic fermentation with
yeast starter. Spontaneous malolactic conversion.

AGING: Short aging in underground tiled vats.

BOTTLING: Light earth filtration.
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