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BRUNOLAFON

Domaine de Bois Mozé, So Nat AOP Anjou, Red

AOP Anjou, Vallée de la Loire et Centre, 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 X| 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
Despite the absence of sulfites, So'Nat can easily be drunk within seven days of opening!

LOCATION
Geological originality, its vines are located on the south-western edge of the Paris basin, the
starting point of this limestone soil.

TERROIR
Clay-limestone on a magnificent hillside overlooking the winery at Coutures.

IN THE VINEYARD
Healthy grapes destemmed and sorted.

WINEMAKING
Quick start to fermentation. Maceration for 15 days with daily pumping over daily pumping over
until end of alcoholic fermentation. No sulfites added. Bottled in early spring.

VARIETAL No sulphites. Does not contain egg or egg
Cabernet franc 100% products. Does not contain milk or milk-based
products. No..

SERVING
16°C/61°F

TASTING
So Nat is a fruity, easy-drinking wine that's sure to enhance your summer moments.

FOOD PAIRINGS
Great as an aperitif, this round, light wine will also be appreciated appreciated with grilled meats.

AGRICULTURE
BIOLOGIQUE|
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY
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