CHATEAUDE

LISENNES

Lisennes - Vin Méthode Nature 2023

AOC Bordeaux - Natural wine

We cultivate our parcels organically since 2010. Our Natural wine comes
from these parcels harvested manually. The vinification is done in the
most natural way - there is no added SOZ2, the yeast is strictly natural and,
in addition to that, this wine is not filtered and there is no fining.

Tasting note :

“This 100% Merlot represents our philosophy - simplicity and generosity.
This Natural wine expresses ripe red fruit aromas and is round and well
balanced on the palate. It is a wonderful cuvée, perfect while consumed
fresh and young”

Technical informations :

Varietals : 100% Merlot

Alcohol content : 12%

Vine age : 15 years | Soil type : Clay-limestone

Vinification : Thermoregulated stainless steel vats

Cellaring potential : 2025 - 2027

Pair with : Red meat, Asian cuisine, pizza, pasta

Ideal serving temperature : 16°C

Packaging : 75 cl in cartons of 6 bottles

Environmental certifications : Vin Méthode Nature (Natural Wine),
Ecocert, HVE III, Terra Vitis
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