famille Dubraive

Jean-Louis, Ophélie, Justin et Lucas DUTRAIVE

This wine comes from a singular parcel called "Le Clos du
Chapitre”, which sits on a plateau at the east of the Saint-
Amour appellation, with a stoney terroir of ancient
alluvium.
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The vineyard is certified organic. The vines have an
average age of 50 years, and are situated at an altitude of
260 meters.
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The grapes were vinified in concrete tanks and the wine
was aged in tank for 8 months.

The grapes are grown by the Fréres Chardingny.

Harvested and vinified by us, this wine is created in keeping with our established methods and philosophy.

= Hand-harvested with pierced 20kg cases

= Cold whole-bunch vatting at 7-8°C

= (arbonic maceration

= [ndigenaus yeasts

w No SO2 added during the vinification or ageing
= Neither fined, nor filtered

w- Little (I0ma/l) or no SO2 added during blending

The SARL Famille Dutraive was created in 2016 in response to extreme hail damage to Domaine de la Grand Cour.
The grapes are selected from parcels cultivated with an organic philosophy, whether they are certified or not. The
wines are made in the same manner as those from the domain, with a focus on single-parcel vinification, with no
oenological inputs.

SARL Famille DUTRAIVE
156 route de la Grand Cour
69820 Fleurie
Teél: +33(0)6 31511572
E-mail: contact@familledutraive.fr




