
 

 

 

range: parcellaire 
chant de la pierre 
2021 
 
vin de france (red) 

    

 
The aim of the winery is that each cuvée should be a unique work, never made before, and 
never to be made again - each with its own moment or pleasure! 
The idea of this "Chant de la pierre" is to deliver a unique, fruity, spicy and digestible wine. 
 

geology 
Grey, green, rusty, sometimes purplish shale with quartz veins. 
 

Grape variety 
Gamay. 
 

cultivation method 
Our vines are cultivated in a traditional and selective manner. Soil maintenance is done 
mechanically without chemical weeding and our vines are protected using preparations made 
from natural products. The grapes are harvested by hand in small crates of 8/10 kg. 
 

winemaking 
This cuvée is the fruit of a maceration for part in whole bunches. Aged for 12 months in concrete 
eggs and barrels. Sulphites added at bottling: 20 mg/L. 
 

analysis at the bottling stage 
Sulfites: total = 40 mg/L 
Alcohol: 13,67% vol 
 

tasting 
This singular cuvée is one of our favorite scores. 
It is above all the balance between concentration and freshness that enchant the taste buds. 
Amazing this gamay on schist! 
 

advice 
Our favorite pairings: perfect with raw and grilled fish. Its tension also allows it to accompany 
squid and other octopus. With cheese, we appreciate the contrast with the fat of a Saint 
Marcellin, one of our rare pairings with red wine. 
 
Serve at 12°C. to enjoy between 15 and 16°C. 
Cellaring: long. 
 


