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DOMAINE JEAN ROYE
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CUVEE PRESTIGE

SO EAEST
A iﬁ s TERROIR :
N rolled pebbles, southern and south- Y Tpeg

western exposure (Bois de la ville).

CULTURE : 7
sustainable farming, traditional soil g f :
work (according to the lunar calendar). N7

Green harvesting, leaf thinning.

GRAPE VARIETIES : ..‘-.-:‘/E‘
90% Grenache, 10% Mourvedre. [

% YIELD :
1] H around 25 HL per hectare.

HARVEST :

by hand, in 15 kg crates.
Sorted in the vineyard, then carefully

=

and rigorously sorted on a sorting
table in the cellar.

WINEMAKING :

Maceration in concrete or enamelled steel vats.
Small whole bunches or destemmed grapes.

Punch-downs and rack-and-returns, e
temperature control, optimal aging, B bt o L %
automatic separation of free-run wine nmalne n HHEI’
i
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and press wine.

© AGING :
m b ; : - 4 i 2023
o7/ about 1/3 in vat and about 1/3 in - I . B
225 L barrels. For a period of around U T : g T ACE

:M?ﬂwl_

one year.

& BOTTLING :

according to the lunar calendar.

PRODUCTION :
8,000 bottles.




