
100% melon de Bourgogne  

Village of Vallet. Vines planted in 1974. 
Bedrock of micaschist and gneiss with two micas. Plot officially registered under the name Vera 
Cruz. According a history, a sailor stranded in our lands gave the name of Vera Cruz to this place.

Spring soil preparation has been performed in a traditional manner (earthing down and hoeing) 
throughout the entire estate since 2009. We treat and take care of the vines with natural 
preparations (no chemical products) and sow cover crops such as pulses and cereals at the end 
of summer, with close attention to the needs of each crop. We stimulate soil life with one or two 
applications of horn dung; (preparation 500) in spring and apply a horn silica (preparation 501) 
after bloom and before harvest if necessary.
Vines are short cut pruned (single guyot) during winter. Vine density is 6,500 plants per hectare.
Careful sorting is carried out in the vineyard by grape harvesters.

Grapes are pressed in a pneumatic press, strength and length of pressing is adapted to each vintage. 
Spontaneous fermentation using only natural yeasts. Fermentation and maturation on lees in aging 
in tuns and barrels for 9 months, without racking until bottling during summer time 2022.

Serve at 12˚C 
Tartare of mackerel and sea bream, snacked langoustines, pan-seared scallops  with citrus fruits. 

On quartz, mica schist and gneiss, Vera Cruz finds a nice balance between citrus notes and 
moderate richness, carried by beautiful bitters. Guide RVF 2023 par Alexis Goujard

The estate’s wines are recognized for their development potential over time and this Vera Cruz 
cuvée is proof of that. Burgundy melon vines of about forty years facing south. Ten months aging 
on lees. A 2018 vintage of high quality. And it shows in the glass. On the hold at the opening, the 
wine lets out aromas of apricot, citrus and seagrass that could make you think of a Riesling. The 
palate is delicate, with fairly good density and detailed by a fine and vibrant acidity. Salivating 
and saline finish reminiscent of oysters. A wine that can be drunk with ease disconcerting, but 
which can evolve gracefully for a good ten years or more. Outstanding value for money.  
Patrick Désy pour LE JOURNAL DE MONTRÉAL Janvier 2021.  

750ml and 1500 ml Sommelière Loire bottle
6 or 12 bottle cases 

LABEL ECOCERT Agriculture biologique
LABEL DEMETER Agriculture biodynamique
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