
  
 
 
 

 

 

 

 

 
 
SAUMUR BLANC 
 
             « La Pierre Frite »  2018 
 
 
 
 
Soil : siliceous limestone from the Jurassic period 
 
Grape variety : 100 % Chenin Blanc 
 
Yield : 45 hl/ha 
 
Vinification : Hand picked harvest 
Cold static clarification 
Vinification without sulfite 
Very small dose of sulfite added at bottling  
Alcoholic fermentation with natural yeasts at 18-
20°C 
Partial malo-lactic fermentation 
 
Bottled in february 2019 

 
Organic wine, controlled by Ecocert. 

 
   
 
 
 
 

 Le Pas Saint Martin 
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49700 Doué-la-Fontaine 
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domaine@lepassaintmartin.fr 
 

                                    

www.lepassaintmartin.fr 

           

 

http://www.google.fr/imgres?imgurl=http://www.agencebio.org/upload/pagesEdito/fichiers/logoeuropeenpantoneAB.JPG&imgrefurl=http://www.agencebio.org/pageEdito.asp?IDPAGE=62&h=425&w=638&sz=100&tbnid=XcvBLWQLNMDNLM:&tbnh=90&tbnw=135&prev=/search?q=logo+agriculture+biologique&tbm=isch&tbo=u&zoom=1&q=logo+agriculture+biologique&docid=I-Gfl1rclotxIM&hl=fr&sa=X&ei=ihILT5HON42UOqqbxZoB&ved=0CEEQ9QEwBg&dur=1359

