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Loire, Domaine de Bois Mozé, Lulu, Vin de France,
Rouge

Vin de France, VSIG, France

Domaine de Bois Mozé is a charming estate located in the village of Coutures in Anjou.
The estate itself is a historical building since XI century, being the farm of the Montsabert
castle. Bois Mozé is atypical for the appellation, 3/4 of the vineyards are located on the
hill, just above the estate with a classic Saumur terroir, clay-limestone. Since 2004,
Mathilde Giraudet is in head of the estate and in charge of the winemaking. Her ambition
from the start was to carry out the work in the vineyard in the

PRESENTATION
Rediscover this 100% Loire grape variety in a fresh, fruity, gourmet wine.
A true buddy wine for unpretentious moments.

LOCATION
Hand-harvested on the heights of a magnificent hillside overlooking the Coutures winery.

TERROIR
Clay-limestone on a hillside.

IN THE VINEYARD
This is a plot-based cuvée from old vines where the woodlark nests right on the ground. This lark

gives its name to this new cuvée.

WINEMAKING
Alcoholic fermentation in vats takes place after destemming. De-vatting after 10 days of
maceration. Separation of free-run juice and press juice. Bottling at the end of March

No sulfites.

VARIETAL GM: No.

Grolleau 100% No sulphites. Does not contain egg or egg products. Does not
contain milk or milk-based products.

SERVING

16°C/ 61°F

TASTING

Purple hints, low intensity, nose with black pepper and red fruits (raspberry), lively wine in the
mouth, with little fresh red fruits.

FOOD PAIRINGS
Charcuterie board, vegetables quiche, goat cheese, vegetarian food.
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