
    

Saint-Véran, La Bonnode,
Cuvée Zen

SOUFRANDIÈRE

  
LOCALITY: FRANCE – Burgundy – Mâconnais

APPELLATION: Saint-Véran

GRAPE VARIETY: Chardonnay

WINEMAKER: Jean-Guillaume and Jean-Philippe Bret

VINEYARD: 2 ha. planted in the 1980s over clay-limestone soil. Eastern exposure, facing the Roche de
Vergisson and surrounded by forest. 250m elevation and 20% slope.

VITICULTURE: Certified organic (AB) and biodynamic (Demeter). 8500 vines/ha.

WINEMAKING: Pressed with whole cluster and fermented over ambient yeasts.

AGING: Aged for 11 months in 228L used oak barrels. Then blended and aged for 6 additional
months in tank. “Zen” means that there is no sulfur added until bottling.

BOTTLING: Neither filtered nor filtered. Cuvée “Zen”: 10-20 mg/L total sulfites.
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