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Organic farming.

Trellised vines. Single Guyot pruning.

Vinification at the Domaine Sérol.

Direct pressed method.

Cold settling of the juice.

Alcoholic fermentation with indigenous yeasts.

Malolactic fermentation.

Aged 3 months in cement tank.

Light filtration, bottled by the Domaine's team.

Grape variety Gamay

Alcohol content 12 % / vol.

Formats 75 cl

Organic wine Certified by FR-Bio-01-Ecocert Agriculture France

Closure Screw cap

11°C 2 years Apéritifs, salads, 
barbecues

2021 is the worst year of our life as winemaker. 
Following the frost, we saw catastrophic losses across 
the field. We decided to look for grapes certified in 
organic farming thanks to friends winemakers. In 
addition to our usual cuvées, several cuvées of Vin de 
France 2021 certified AB will be available.


