
	
	
	
	
	
	
	

Cuvée des Deux Colombes 2020  
 
PRODUCER  
Domaine du Colombier  
APPELLATION 
Muscadet Sèvre & Maine sur Lie 
WINE REGION 
Loire Valley 
ALTITUDE 
90 mt above the seal level 
SOILS & VINEYARDS 
Schist and Gabbro soil. Grapes are grown in 2 plots: one located at “Le 
Colombier” (older than 30 years) and the second one located at “La 
Guiltière” and “Longue Vue” (45 years old). 
The whole estate vineyard has been certified HVE since 2015. This 
certification is only a step in our efforts to improve our environment 
practices. Among our culture methods, we use sexual confusion to avoid 
insecticides, we plant and maintain hedges to help biodiversity 
development, we practice manual soil labour. 
VARIETAL 
100% Melon de Bourgogne  
ANNUAL PRODUCTION  
14 000 bottles 
TRAINING SYSTEM 
Guyot “Nantais” with 2 spurs and 1 cane 
HARVEST 
Grapes were harvested during the first half of September. Harvest is 
mechanical with sorting out table. 
VINIFICATION 
A part of the grapes had pellicular maceration during a few hours, another 
part of the grapes had cold maceration during 1 week. Vinification is done 
in underground tiled tank to help control temperature. Cold settling. 
Fermentation during 20 days. Stirring of the lees once a week during one month, then twice a 
month during 3 months. The wine is matured 100 % in tank, and stays on his lees during 6 months. 
No fining, filtration just before bottling.  Bottled in March. 
AbV 
12% 
WINE DESCRIPTION  
With white fruit and citrus notes and a final touch of minerality, our Muscadet Sèvre & Maine sur 
Lie is slightly beady and has a great freshness. 
SERVICE TEMPERATURE - FOOD PAIRING  
8-10° C. As a young wine, our Muscadet is delicious with oysters and more generally sea food, 
fishes and crabs. It is also great for “aperitif”. 
CERTIFICATIONS: HVE certified (High Environmental Value) since 2015  


