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ESTATE

Domaine Farge

CUVEE

Crain de Silex

APPELLATION

AOC Saint-Peray

TYPE

White

VARIETY

Q0 % Roussanne, 10 % Marsanne

ABSTRACT

Crain de Silex is an atypical Saint-Peray with a majority of
Roussanne, which offers great tension and minerality. A
cuvee that accompanies well gastronomic starters and see
food with finess.

TERROIR

Soil : Clay Limestone

Age of the vines : 30 years old

Planting density: 5000

+/ In conversion to Organic Agriculture.

7—/’4%/ IN THE VINEYARD

i%ﬁf/ Manual harvest

] VINIFICATION
= Saint- Peray Malolactic Fermentation
AN D Yield per cuvée : 40 hl/hectare
AGEING

Ageing 8 months (30 % in barrels and 70 % in stainless
steel tanks)
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L'ABUS DALCOOL EST DANGEREUX POUR LA SANTE, SACHEZ APPRECIER ET CONSOMMER AVEC MODERATION.
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