
CUVÉE M

The latest born of the estate, the “Cuvée
M”, is a confidential and out of the ordinary
wine. 

This 100% Gamay wine, crafted solely from
free-run juice, undergoes a 17-day
maceration process with whole clusters. It
sheds light on this rare grape in Sancerre,
which proudly upholds its place in the
estate’s vineyard.

RED

100% GAMAY
CLAY-LIMESTONE SOILS

HAND HARVESTED
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