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Terroirs of Les Tatzes and Labérieux (loess, gneiss and granite), 
565 to 670 metres above sea level.

Wine-making
Partial or total whole cluster vinification, ageing in large oak vats and used barrels for 12 
to 18 months, then in bottles for 3 to 18 months.

Wine
The crystalline terroirs and the high ripeness of the grapes allow for the regular production 
of a Humagne with a fruity-spicy character, far removed from the vegetal pitfalls of the 
grape variety. It is a deep wine with great ageing potential.

Grape variety alcohol

100 % Humagne rouge 14°


