
F I E F S  V E N D E E N S  A . O . C .  C H A N T O N N AY

G R A P E  V A R I E T I E S

RED WINE 2022

Cabernet  Franc
G amay Noir
Négrette

T E R R O I R S

Gneiss  and Or thogneiss
 

V I T I C U LT U R E

Age of the vines :  30 years old
Shallow soil  cult ivation
Controlled natural  grass cover
Organic farming
Yield :  34Hl/ha
Hand harvesting in small  crates and
hand-sorted on the vine.

W I N E M A K I N G  A N D  A G I N G

Total  destemming.
Cold soak for  6  days and fermentation up to 12 days
with native yeast  for  Négrette and Gamay Noir .
Maceration and fermentation with indigenous yeast
during 23 days for  Cabernet Franc.
After  blending,  aging of  12 months in stainless
steel  tank.
Un�ltered wine.

F O O D  A N D  W I N E  P A I R I N G

Lovely with grilled red meat or charcuterie.

A g i n g  p o t e n t i a l
5  to  10 years

S e r v i n g
Open i t  1h before  serv ing.  S l ighly  cold  14-15°C.

D O M A I N E  D E  L A
B A R B I N I E R E

E.A.R.L. ORION Père et Fils  - La Barbinière 85110 CHANTONNAY
Tel : 02 51 34 39 72  / Email : c o n t a c t @ d o m a i n e d e l a b a r b i n i e r e . c o m
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Organic farming

S T Y L E
Red wine,  F IEFS VENDEENS A.O.C.  


