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Domaine de la Métairie d’Alon is a 25-hectare estate planted with Pinot Noir and Chardonnay vines, located in a mountainous area around the village of
Magrie, between Limoux and Roquetaillade, in the Languedoc’s Haute Vallée de l’Aude. It is composed of exceptional
exceptional terroirs devoted to the production of
high-end Pinot Noir and Chardonnay wines, crafted from organically grown, handpicked grapes.
The wines from our other top-quality plots are blended in our "Le Village" cuvées which, like in Burgundy, are representative of the terroir around of the
village of Magrie as a whole.

Soil

Our Chardonnay comes from 5- to 25-year-old vines cultivated on clay-milestone soils on different plots: Le Palajo, Le Souleillo, Petite Fuche and Les Plôs. The grapes are harvested by hand.

Appellation

Pays d’Oc

Vinification

The whole bunches of grapes were fed into a small 20-hl pneumatic press via a conveyor belt. No sulphur was added. The
“tailles” and “queues” (first and final pressings) were discarded so as to eliminate the coarsest particles and avoid any risk
of bitterness.
Static settling lasted 24 hours, after which, a portion of the wine underwent fermentation in oak (500-litre demi-muids for
more subtle oak nuances in addition to 2 to 5-year-old barrels) without any added sulphur, whereas the wine fermented in
stainless steel was maintained at monitored temperatures.

Ageing

75% of the cuvée was aged for 8 months on the lees in the barrels the wine was fermented in and stirred once or twice. The
remaining 25% was aged at low temperatures in stainless steel. Malolactic fermentation was carried out on only 20% of the
cuvée. Bottled early in May.

Tasting Notes

Pale gold in colour with green highlights. Intense nose boasting a great deal of complexity: white peach, ripe lemon, fresh
banana, followed by notes of pastry (lemon tart, barley sugar) and a floral touch. Discrete woody notes (hazelnut, dried
banana). Very well balanced and complex on the palate with lovely harmony between sensations of roundness, freshness and
vivacity. Remarkable length.

Food pairing

Serve fresh (10°C) as an apéritif, with starters (vegetable cake, salad with goat cheese, asparagus), grilled or
baked fish. Delicious with goat cheese or Comté.
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Domaine de la Métairie d’Alon is a 25-hectare estate planted with Pinot Noir and Chardonnay vines, located in a mountainous area around the village of
Magrie, between Limoux and Roquetaillade, in the Languedoc’s Haute Vallée de l’Aude. It is composed of eexceptional
xceptional terroirs devoted to the production of
high-end Pinot Noir and Chardonnay wines, crafted from organically grown, handpicked grapes.
The wines from our other top-quality plots are blended in our "Le Village" cuvées which, like in Burgundy, are representative of the terroir around of
the village of Magrie as a whole.

Soil

The grapes chosen were picked during the first harvest, at the end of August, and were the least ripe of the Pinot Noir grapes.
They come from two different plots facing North at an altitude of 360m on clay soils. The ripening period is long, allowing the
wine to keep a nice freshness. The grapes are harvested by hand in little cases.

Appellation

Pays d’Oc

Vinification

The vinification of this red varietal is very similar to that used for white wine. Whole, uncrushed bunches of grapes were fed
into the small 20-hl pneumatic press via a conveyor belt. The grapes were then gently pressed and the first and final pressings
were eliminated. There was no contact with the skins during maceration, which explains this wine’s very pale colour. After the
juice was settled, it underwent fermentation at low temperatures for approximately ten days in stainless steel, without the
addition of sulphur.

Ageing

Aged on the lees in stainless steel at low temperatures for 8 months without malolactic fermentation in order to maintain as
much freshness and vivacity as possible.
Bottled early in May.

Tasting notes

Very pale in colour with a mineral nose featuring aromas of flint, red fruit (blackcurrant, pomegranate), rose petal and grapefruit. Lively and fresh on the palate with a fruity finish and a refreshing hint of bitterness.

Food pairing

Serve cool (8°C) as an aperitif, with vegetable cake, rabbit with olives, duck, risotto with vegetable.
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Domaine de la Métairie d’Alon is a 25-hectare estate planted with Pinot Noir and Chardonnay vines, located in a mountainous area around the village of
Magrie, between Limoux and Roquetaillade, in the Languedoc’s Haute Vallée de l’Aude. It is composed of eexceptional
xceptional terroirs devoted to the production of
high-end Pinot Noir and Chardonnay wines, crafted from organically grown, handpicked grapes.
The wines from our other top-quality plots are blended in our "Le Village" cuvées which, like in Burgundy, are representative of the terroir around of the
village of Magrie as a whole.

Soil

This wine is cultivated on altitude plots where the grapes benefit from fresh night temperatures and sunny days. Part of the
grapes come from 12-year-old vines facing North in a hot basin allowing a slow ripening of the grapes and a nice balance of
the wine.

Appellation

Pays d’Oc

Vinification

The grapes were crushed and destemmed before being transferred to open stainless steel tanks. Maceration lasted approximately two weeks with occasional rack and return. Punching of the cap was performed once or twice. Fermentation temperatures
were monitored and never exceeded 23°C.
The grapes were pressed in the small press.

Ageing

60% of the wines were aged in stainless steel at relatively low temperatures for 9 months. Malolactic fermentation was
carried out. The remaining 40% of the wines were aged in 3 and 4-year-old barrels for 6 months. Bottled in May.

Tasting notes

Beautiful cherry red in colour. Lovely nose redolent of red berries. Floral notes of peony and rose with a touch of ginger and
cherry. Very fresh yet round on the palate evoking a touch of liquorice and white pepper. Full of freshness, elegance and
finesse, this wine is long, balanced and exhibits real typicity inherent to the Pinot Noir grape as one would find in a red
Burgundy.

Food pairing

Serve at 18°C with roasted veal with cream and mushrooms, roasted poultry (guinea fowl with prune), meat pie, beef with a
wine sauce, charcuterie, risotto with mushrooms or cheeses.
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Domaine de la Métairie d’Alon is a 25-hectare estate planted with Pinot Noir and Chardonnay vines, located in a mountainous area around the village of
Magrie, between Limoux and Roquetaillade, in the Languedoc’s Haute Vallée de l’Aude. It is composed of eexceptional
xceptional terroirs devoted to the production of
high-end Pinot Noir and Chardonnay wines, crafted from organically grown, handpicked grapes.
The “Single Vineyard” wines that are selected from our best plots reflect the intrinsic character of their terroir.

Soil

This wine is named after the plot «Solaire», a 17-year-old vineyard aimed to produce gorgeous Pinot Noir wines.
Clayey soil overlying basic parent rock, northern exposure.
43°01’14 N - 2°11’31 E - ALTITUDE 360M

Appellation

Pays d’Oc

Vinification

75% of the grapes were crushed and destemmed while 25% were left in whole bunches. They were fermented in open tanks in
order to facilitate punching of the cap. Cold pre-fermentation maceration lasted 3 to 4 days, then the wine underwent fermentation at monitored temperatures (23-25°C) with a peak at 29°C one day. The must was pumped over 2 or 3 times at the beginning of fermentation and the cap was punched down twice at the end of fermentation. Total maceration time: 17 days.
The grapes were pressed in a small press. Full malolactic fermentation.

Ageing

9 months in 1 to 3-year-old oak barrels. Bottled in July.

Tasting notes

Beautiful, deep colour. A serious first nose redolent of damp earth, roots, humus and peat followed by heady, floral notes of
iris. The nose opens up to fruitier notes of raspberry liqueur, ripe cherry and dark chocolate. One can truly sense the elegance
and depth of this wine. Full-bodied and generous on the palate. A touch of warm rhubarb (tart, crumble) characteristic of great
Pinot Noirs can be detected. The finish is fresh with a hint of liquorice and very silky tannins. This is an extremely classy wine,
endowed with excellent balance.

Food pairing

Serve at 18°C with a beef filet (roasted or in pie), meat with sauce, a leg of lamb with herbs or cheeses.

