VIGNOBLE OLLIVIER

2019 - Muscadet Sévre & Maine
Domaine des Amoureux

Located on the district of Maisdon-sur-Sevre, Domaine des Amoureux Vineyard stretches on 30

: hectares, inherited from several generations of vine-growers. Handed down from father to son

| . -y since the 17th century, the estate is now property of two brothers whose complementarity is ideal.

. Their parents certainly still have their say in the business and play a precious role in the company,
henceforth the young generations goes ahead and the future is theirs.
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100% 57°F 35-65 years .
Melon de 14°C 2023 old Sustainable 50 hl/ha
Bourgogne

TERROIR
VINEYARD : 5 ha vines

LOCATION : The Domain stretches on sunny hills situated
between Sévre and Maine, those two rivers whose give
the name of the appellation «<Muscadet Sévre et Maine».

SOIL : Siliceous sandy gravelly, granitic on Maine hill

EXPOSURE : South west

WINEMAKING
HARVEST : Manual harvesting
VINIFICATION : Pressing and meticulous settling during 12 to 24 hours

FERMENTATION : The alcoholic fermentation is made in three portions separated in stainless
steel vats with AC controled temperature for about 17 days at 18 - 20°C

Demaine MATURATION : Ageing on the lees for 8 to 12 months using frequent lee stirring
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Crisp and fresh Muscadet

Product of France

is en Bouteille au Domaine
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TASTING NOTES FOOD PAIRING
Pale gold

Veal Milanese
@ Mineral nose backed by white Monkfish Risotto

fruits and citrus

Four Cheese Pi
Light & soft with crisp feshness our Cheese Pizza

WINE SELECTION
jubileewineselection.com stan@jubileewineselection.com



