
ECHO BLANC 2023

Hand -picked;  d i rect  press ing ;  temperature -control led  fermenta t ion;  aged  on fine  lees  

2023 was  a  very  fine  v intage ,  marked  by  heavy  ra in  at  the  s tar t  of  the  campaign,  which  led  to  some harvest  losses  
d ue  to  coulure  and rot  gr i s .  This  was  fol lowed by  wel l -ba lanced  grapes  despi te  the  h igh  temperatures  of  ear ly  
September .  So  we  had  to  be  pat ient  to  get  the  best  out  of  the  year !

401,  Chemin du Claux  et  pas  401,  Campagne  Le  Claux.
84240 La  Motte  d’Aigues  FR ANCE
Tél .  :  +33(0)6  99  70  26  05
E-mai l  :  sy lva in@sylva inmorey.com

Société  Civ i l e  d’Expl oi tat ion  A gr icole  SLB  au  capi ta l  de  1 5 0  0 0 0  Eu ros
RCS Avignon 440  650  711  .  T VA  n°  6 1 4  4 0 6  5 0 7  1 1

Domaine: Luberon

European Label IGP: Vaucluse

Viticulture: ECOCERT-certified organic viticulture

Location: Pertuis / Cabrières d'Aigues

Grape varieties : 100% Chardonnay

Planting year: 1993 / 1997 

Surface area: 1,40 ha

Altitude: 251 m et 370 m

Orientation: Sud Est et Est

Geology: Sables et molasses du Serravallien

Density: 4400 pieds/ha

Pruning method: Guyot palissé

Aging: 17 mois en cuve béton et demi-muids

Bottling: Wine fined and unfiltered; bottled on fruit day in December 

2024

VINTAGE PERCEPTION

HAND-HARVESTING AND VINIFICATION


