
LE SOULA
Blanc 2015  

Terroir d'altitude

Vin de Pays des Côtes Catalanes – Fenouillèdes region
Villages of Saint Martin de Fenouillet, Saint Arnac, Felluns and Le Vivier

Appellation

Soil of decomposed granite, between 350 m and 600 m altitude Terroirs

49% Sauvignon Blanc (25 year old vines)
23% Vermentino (26 year old vines)
14% Grenache Blanc (25 year old vines)
12%  Macabeu                                                 (62 year old vines)
2%   Grenache Gris, Malvoisie du Roussillon, Marsanne et Rousanne             

                         (35 year old vines)

Varieties

Yield 17 hl/ha
Production 9 800 bottles,  100 magnums, and 5 Jeroboams
Alcohol 13.86% ; Total acidity 3.57 gH2SO4

/l ; pH 3.33 ; SO2T 29mg/L

Figures

Viticulture in biodynamic practices, with limited ploughing 
(certified Demeter)
Bush vines (gobelet) and single spur pruning (guyot)
Hand harvested from 3 September to 1 October

Viticulture

Traditional vinification
Whole bunch pressing, cold settling
Natural yeasts 

Vinification

Aged for 22 months
in 500L demi muids (18%)
in new oak 2000 wooden vat (21%)
in tank (34%)
in 3000L foudre (27%) filled 2+ times 

Ageing

No fining
Light filtration (10 µ) before bottling

Bottling

  Pla den D’Allen
 66220 St Martin des Fenouillet
 GPS 42° 47’ 06 N 2° 27’ 38 E
 (42,7849/2,4605)
   
 info@le-soula.com 
 Tel : +33 4 68 35 69 31 www . l e - s o u l a . c om


