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@ Caladoc 100%. Vin de France.

50 hectoliters / ha.

Pruning : guyot simple, White limestone and
clay

@® Fermentation in 225liters barrels and 20HL
foudre. Indegeneous Yeast

Filtration and bottling

An elegant and Fresh Wine with a great tension.
An unusual rosé, both complex and playful.
Balance is the key world.

Wine almost floral, with a good minerality and
spicy




