ORFEVRE
DU VAL

Owners: ALLOIN Family
Vineyard area: 0,75 acres
Soil types: Sandy-clay / Clayey limestone slopes
Planting density: 6 500 vines /ha
Average age of the vines: 4 years
Grape variety: Riesling
Cultivation method: rational cultivation
Pruning: échalas training and Poussard pruning method
Soil management: natural grass cover every other row and tillage
Yield: 40-45 hl per hectare
Harvest: picking by hand using trays.
The grapes are sorted in the vineyard and in the cellar.

The harvest is protected in a refrigerated cellule.
Winemaking technique and barrel ageing: cold soak skin contact maceration.
The wine is made and matured in stainless steel and French oak Eggonum
and wineglobes glass vessels.

Annual production: around 1 700 bottles



