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Technical Sheet 

 
AOP Muscat de Beaumes de Venise  
ORGANIC WINE CERTIFICATED BY ECOCERT SAS  
 
Soil-terroir : Our vines are planted on 4 differents terroirs : the main terroir is 
made with gravels, other vines are planted on a sandy hill and lasts parcels are at the 
bottom of the Dentelles de Montmirail on red and white clays. 
 
Grapes Varieties : 100% Muscat Petit Grain (30years) 
 
Production level : 20 hl/ha 
 
Alcohol : 15% by vol 
 
Vinification:  Vines are plowed 6-7 times a year to control weeds, production 
level is controlled by green harvest and leaves in front of grapes are hand-pulled 
when it's necessary. Grapes  are harvested and sorted by hand at the parcel, than 
destemed and cooled down before going to the press. A short skin maceration is 
done in the press for 6 hours, than the juice is cooled down again at 4 °C to 
seperate the sediments. The fermentation starts with naturals yeasts and can proceed 
for more than a month at a very low temperature (above 13°C). Fermentation is 
stopped by alcohol addition to keep 100 gr of sugar per liter. 
 
Tasting Notes : Yellow, shinny golden color. Aromas are complex, a blend of 
roses, white flowers, white fruits like peach and pear, and passions fruits. Fresh and balanced, nice combination 
of sugar, acidity and alcohol to make of this wine a real dessert wine. 
 
Production : 12 000 bottles 
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Aging potential : Indefinite and infinite 


