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nt 1‘1} pellation de
se situe au sud du
MOUZILLON snrun\m\obh posé en pente nord.
Both Sévre and Maine rivers are crossing and delimitate this area of
M DET appellation. The Clos du Pont vineyard is located

the mml- of the village of Mouzillon on a northern expos

Le sol schisteux comporte une strat
dlune forte proportion dargile. Il s'agic d'un sol rude au

ieure compo:
pied duquel coule une petice riv Sanguéz
Subsoil made of schist with a top-soil mainly compose

It is a barren soil flown by a small river named : «La

Vin blanc i tendance jaune paille ool : 12,5% vol.

Wit i inged wih izaelaared Al - 12,5% volarse

100% Melon (appelé aussi Muscadet).
100% Melon gencrally known as : MU

vieux chéne pendant 17 mois minimum.
Harvest at an over ripeness stage and sclection of noble gra:
pes. Pressing with pneumatic wine press. First press selec-

on its lees for several weeks in vats.Then

maturing in old oak casks only during 17 months at least

Acidicé : 3,8 g/l SO2 libre : 40 mg/I - (don-
nalytiques indicarives

8 g/1- Sulphur : 40 mg/1 (indicative mea-

rés. A consommer frais vers 82 10°.

The exception proves the rule, as a matter of fact, we

reverting to the origin of the Melon de Bourgogne grape
and consequently to a white Burgundy type of

wine. An unusual tasting note with entrance cooked

prne from the over ripeness, as well as the young

refreshing qualities of the MUSCADET combined

with the roundness in mouth of Great Burgundys. The

entire taste i linked to the tang of soil emphasized in oak

cask. Complex but superb wine. Must be drunk cool bet
810 10%.




