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PINOT NOIR
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The Pinot Noir grapes are
harvested at optimum maturity.
Then they pass through the
crusher-destemmer.
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Fermentation of the juices with
two pumping-overs a day during
around one week. A period
of maceration occurs under
controlled temperature at 27°C
to extract the best of the aromas. o
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such as chicken, veal and pork.

A wide variety of cheese and fresh salads.

Since the creation, in , our varietal wines are mainly sourced from
vineyards throughout the
from the banks of the Rhoéne river in the East, to the city of Carcassonne in
the West; from the foothills of the Massif Central mountains in the North

to the Mediterranean coast in the South. "le FAT bastard" is crafted from

low-yielding hillside vineyards with clay and limestone soil. This beneficial

location gives our wines their
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on the palate.



