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Winemaking methods 
Pneumatic pressing. Cold racking of the must. 

glass tiles, typical of the Nantes vineyard. 

Maturing 
Wine nourished and matured on its lees during 24 

Alcohol per volume 
12 % vol. 

Tasting 
Tasting temperature : 12-14°C. 
Potential ageing is 10 years min.

Pairing suggestions 
Hake with white butter sauce, veal blanquette or hard 
cheese.

Packaging 
Classic Burgundy bottle (75 cl). 
Box of 6 bottles.

Appellation 
AOC Muscadet Sèvre et Maine sur Lie.
Appellation Communale le Pallet.

Colour
White

Vintage 
2022 : Spring and summer marked by heat and drought. 
Very sunny, hot but very qualitative vintage. 
The juices are colorful, very rich and sweet..

Grape variety 

100% Melon B. 50 years old vines.  

Terroir 
Village of le Pallet. 
Mosaics of metamorphic (orthogneiss & micaschistes) 
and plutonic rocks (gabbro).

Production 
Short pruning (« Guyot Simple »). 
Certified organic . 
Ploughed soils (spring plough with discs and blades). 
No chemical products are used in the vineyards. 

Produced from our best plots in the village of Le Pallet, this wine is aged for 24 months on lees in underground vats 
covered with glass tiles. A long-keeping wine, with complexity thanks to its beautiful mosaic of terroirs. 
 

Le pallet- cru Muscadet -


