Macon Uchizy
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Annual production 6000 bottles i i
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Traditional vinification. Pressing, cold settling,
fermentation at 18°C in stainless steel tanks

with a controlled temperature.
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Ageing In stainless steel tanks with one pumping

over of the lees. Complete malolactic

fermentation.

ARTVLRAZ VO DHTRERE L TEEBICEEND
DSEHBERETA VICHIT,
D%, O30T 10 R,
Hervé Kerlann - Chateau de Laborde 1, route de Géanges - 21200 Meursanges
Tél: (33) 03 80 26 59 68 - Fax: (33) 03 80 26 59 69 - Email : kerlann.herve@wanadoo.fr
www.herve-kerlann.com



