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“CLOS DE BERRIE”

2023 SAUMUR ROUGE 'CLOS DE BERRIE'

PRODUCER OVERVIEW

Forteresse de Berrye' s expressive and terroir-focused wines are crafted in asimple and direct way by its
new owner, Gilles Colinet, an agronomist and agricultural engineer—among the many métiers of his diverse
professional life. Starting with the elimination of al chemical applicationsin 2019, he began organic culture
in 2021 (cert. 2024). Hiswinery isaformer military base, the fortress and vineyards strategically located on
one of the higher hillsin Saumur (~100m). The vineyards grow on predominantly yellowish tuffeau
limestone with relatively thin topsoil (a mixture of silt, sand and clay, depending on the parcel), and the
average age of the vinesis 30 years. The 26ha property is planted to 10.5ha of vines while the rest iswild
forest and 6ha of newly planted trees to further encourage biodiversity. Winemaking practices and bottlings
continue to evolve, and most will be fermented and aged in concrete and/or predominantly old oak barrels.

VINEYARD DETAILS CELLAR NOTES
Berrye's Saumur Rouge, “ Clos de Berrye” isa Natural fermentation for 3 weeks with 2-3
Cabernet Franc harvested from vines planted in pumpovers per day in thefirst 5 days followed by a

2012 on a gentle to medium-sloped, south-facing daily gentle wetting of the cap by hand. It’s then
plots at 80-100 meters altitude (30-50 meters higher  aged 12 monthsin concrete. First sulfites added
than the average of Saumur and Saumur- after ML.

Champigny) on white tuffeau limestone bedrock

with a medium-deep topsoil of calcareous clay, sand

and silt.
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