
 
Over 20 years in Biodynamic domain 

 

Cuvée Général de la Révolution, Blanc – Vin de France 
 

Grape varieties : Vermentino, Rosso Brandinca, Riminese, Carcajolo Bianco, Biancone, 
and Paga Debiti 
 
Degree : 12,5%. 
 
Soil : Granitic sands. 
 
Vinification, ageing :  
Blend of white grapes from the ampelographic plot directly in the press. 
Direct pressing during harvest either whole or destemmed, depending on 
the ripeness of the clusters. Static decantation for 24 to 48 hours. 
Alcoholic fermentation and aging in half-muids and on total lees for 9 
months, then in stainless steel vats for 6-7 months after blending the best 
lots. Malolactic fermentation is not desired and is blocked by cold and 
SO2.Natural tartar stabilization by maintaining the cold. Filtration at 
bottling. Aging in bottle for a minimum of 6 months. 
 
Tasting :  
To the eye, this wine is clear and shiny, yellow with golden highlights. 
On the nose, different aromas of flowers unfold in successive waves: 
linden, violet and daffodil. Delicate marine notes then appear, evoking 
notes of sea spray and shellfish. Scents of wild mint and fennel, as well as 
fruits like yellow plum and guava arrive later. On the palate, the attack is 
lively and marked, well balanced by the silky, ample and velvety touch of 
this radiant vintage. The middle and the end of the mouth are tonic, well 
balanced with the breadth of the fruity side – complex and subtle – and 



carried by flavours of spices and zest of candied citrus. The saline and delicately bitter 
minerality radiates and gives this wine persistence. 
Crystal-clear gold colour. On the nose, an array of aromas: daffodil, lily, fennel, sweet-
almond oil, hazelnut and praline, waffle batter, pine nut, thyme, lemon, passion fruit, 
poached pear and guava. In the mouth, a velvety touch. Significant magnitude. Superb 
balance between richness and freshness, with plenty of structure. Great mineral and fruity 
persistence. 
 
Suggestions : 
Open 1 hour before serving in a carafe at 12°C. This wine will go well with an array of fine 
fish. 

                       
 
 


