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The Vineyards

Hectares under vine owned / rentgc:i. AG h&(’tﬁ.fes

Vineyard description, Vine Age, Important Single sites, Yields in Hectoliters per

Hectare - be as specific as you wish. .. Aol
o an:bnnaua‘_égg_#_ﬂm

Does the winery purchase grapes or wine from other producers? I“O

Winery production in hottles: 60 oo /(:fw
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Farming

Conventional agriculture? ..... Ol ko In The Cellar

. . . . . ., Describe your theory and practice for vinification - stainless steel, concrete, short or
Describe organic or sustainable practices; Integrated Agriculture (Lutte Raisonée, youl 4 P ? ?
s ; ; e 2 X long macerations, etc... < 5
Terra Vitis, Agricultura Integrata, Certified Organic, Biodynamic, Demeter
Certified.....ctc...ctc...)?

Are fermentations spontaneous? Inoculated with local yeast? Inoculated with

9
A OY\Ou i 32;3 s yeast
|

<

Do you practice Fining and/or Filtration? . , 3

before. Lettling

Page 3 of 6 Updated Wednesday, December 16, 2020



WorldWide
Gellar*s

5400 Main Street NE, Suite 203  612.378.0316 tel

ir. JOF‘I—C‘!“L Mxnneapolls anesota 55421 USA 612.465.4808 fax

WWW. wwcetla(s com

Describe your theory and practice for Elevagc stainless, concrcte, large oak barrcls, Release calendar:
small oak barrels, new oak, neutral oak, etc..

Describe your theory and practice for Sulfur usage - zero Sulfur? During vinification?
only at time of bottling? etc. Quantify sulfur usage if possible... ]
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