ACCOSTAGE
- MUSCADET SEVRE ET MAINE SUR LIE -

APPELLATION AOC Muscadet
Sévre et Maine sur Lie

CoLOUR White

VINTAGE

After several sunny vintages,

2024 marks the return of freshness

in the wines!

With an unpredictable spring and
summer, particularly rainy, the wines
are fresh and balanced despite
historically low yields.

GRAPE VARIETY
100% Melon B

TERROIR
Village of Monniéres.
Clayey-siliceous soils.

PRODUCTION

Short pruning (« Guyot Simple »).
Certified Organic

Ploughed soils (spring plough with
discs and blades). No synthetic

products are used in the vineyards.

Little extra : Each box comes with different colored labels !

Accosrage Accostage

Accostage: Accostage
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WINEMAKING METHODS

Pneumaticpressing. Cold racking of
the must. Vinified in underground
concrete vats covered with glass
tiles, typical of the Nantes vineyard.

MATURING

Wine nourished and matured
on its lees during 9 months
of fermentation. No racking
until  bottling in June 2025.

ALCOHOL PER VOLUME
12% vol.

TASTING
Tasting temperature : 9-11°C.
Potential ageing is 3-5 years.

PAIRING SUGGESTIONS
With seafood, mussels, grilled
sardines or simply as an aperitif'!

PACKAGING
Light Burgundy bottle (75 cl).
Box of 6 bottles.




