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L'Autre - Naturé

This wine is made from Savagnin grapes, cultivated
on grey and blues marls soils. Its wine making
process highlights the primary aromas from this
historic Jurassian variety. Part of the Traminer
family, delight the amazing but unusual personnality
of this emblematic grape.

Grape Variety
100% Savagnin

Cultivation

The density of planting is about 6 500 vines per hectare. The soil is mostly made of marl and
limestone. Our production is based on sustainable practices so as to preserve the environment. Since
2015, our winery has been certified “Terra Vitis”.

Winemaking Process

The grapes were harvested on the 9th of September 2022. After a sluggish pressing and a cold
settling of 18 hours, the must is slowly fermented, at a low temperature (11°C) which is maintained
during the whole process of fermentation in order to extract its aromatic richness. After one month
of alcoholic fermentation, happens the malolactic fermentation. Afterwards the wine is stored into
stainless steel tank until the next spring ( May). Finally the wine is filtered and bottled.

Tasting notes

It should be served at a temperature of 11 up to 13°C. The nose reveals flowers’ aromas such as
roses. Then comes a varied range of exotic fruits such as lychee, mango and pineapple, combined
with several spices. The nose is very expressive and frank. It invites you to the tasting through its
greediness. The nose reveals a promising balance between acidity and body. This impression is
confirmed in the mouth : Its primary aromas first appear ( exotic fruits and spices) and move on to a
rich and long lasting final in the mouth.

Wine Pairing
Pre dinner drink, fish, seafood and crustacean, tartiflette or raclette, asparagus salad, cheese
soufflé, a creamy fryed crayfish or scallops.

Wine ageing

Although it can be consummed right now, it also has a promising futur thanks to its balance. Some
years of ageing will award it roundness and fatness. Exotic fruits will be more intense and it might
appear, through the time, yellow fruits.
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