
This wine comes from the village of Clessé in the heart 
of the appellation. The vines average 65 years in age 
and are planted on a slope to the south-east shelf called 
“The Mount.” Presses are located amidst “The Mount” 
and the grapes are pressed on site as they’re harvested. 
Vinified mostly in stainless-steel with 20% from the 
oldest vines in oak barrels.

Ideal as a pairing with shellfish and fish dishes, poultry, 
and goat cheeses.
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