
Domaine de l'Idylle
France - Savoy - Cruet

A R B I N  L E  C ô T E A U  D ’ A L B E R T
100% Mondeuse

Production area: Hill of Arbin
Terrain: argillo-calcareo
Harvest: manual
Vinification: Partially destemmed to preserve the freshness
given by the stems, which give structure to the pomace,
aromatic potential, maceration lasts 2 to 3 weeks at a controlled
temperature to avoid too hot a fermentation and preserve the
delicate aromas of the Alpine terroir
Refinement: in stainless steel vats
Color: crimson red, deep purple
Fragrance: concentrated red fruits and spring flowers, robust,
spicy, tannins present but soft
Flavor: Heady and long, the finish is carried by the acidity of
the grape and an important amount of loose tannins
Alcoholic Grade: 12% vol

Ownership/Founders Domaine de l’Idylle / François Tiollier
Start of Activity 1840
Vitiviniculture Biologic (into conversion)
Hectares 23
Bottles produced 140.000


