
HERVÉ BOSSÉ
LE PATRISTE

Loire , France

Availability Private import

Human Hervé Bossé

Millésime 2015

Appellation Saint-Geroge-sur -Layon VDF

Sols Silty-clay Schist

Altitude Des Vignes 70 meters above sea level

Orientation North South

Cépages 100% Cabernet franc

Viticulture Biodynamic Certified

Palissage Guyot

Pi/Hect 4 500 pi/ha

Hl/Hect 35 hl/ha

Vendanges Handharvested

Vinification Destemmed, maceration for more than a month with punching by
foot, setting on old barrels, aging for a minimum of one year and
bottling without filtration nor sulfite.

Levures Indigenous

Élevage 1 year in neutral barrels and bottled (in 2016 therefore about one
and a half years of aging in the bottle).

Volume D’alcool 13% alc./vol

Sulfites <20 mg/l (no sulphite added)

Sucre Résiduel <2 g/l

Degustation On the nose, we perceive green pepper and alot of fruit. The wine is
energizing due of its great freshness and its vibrant fruit.


