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NINA’TURE 
AOC BORDEAUX 
Récolte 2020 
 
Soil :   Sandy loam soil resting on a sandy clay ground 

(Fronsadais's mollasse)

Cepage and cultivation :  100% Merlot . 25
density of 4000
Guyot prunning. Natural grass 
row / Cover crop o

Certification: Certifié AB par Qualisud FR
 
Winemaking: 1 week of fermentation maceration plus

months 
 
Production: 1 
 
Tasting : Purple color , fresh red berry taste. 

light on the palate. To be served slightly fresh 
around 16°.

 
Storage: 2 to 3 years
 
Wine pairing:  Apéritif dinatoire
 

EARLVIGNOBLE LAFOI 
168, rue la croix de Lambert 33910 Saint Ciers d’Abzac 

Port : 0033 (0)6 76 84 94 80 - Courriel : vignobles.lamothe@wanadoo.fr

 

Sandy loam soil resting on a sandy clay ground 
(Fronsadais's mollasse) 

100% Merlot . 25 years old vines. Planting 
density of 4000 vines per hectare.  Double 
Guyot prunning. Natural grass every second 
row / Cover crop o. 
Certifié AB par Qualisud FR-BIO-16. 

1 week of fermentation maceration plus 
months matured in tanks with carbon dioxide.

1 500 bouteilles. 

Purple color , fresh red berry taste. Round and 
light on the palate. To be served slightly fresh 
around 16°. 

2 to 3 years. 

Apéritif dinatoire. 
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Sandy loam soil resting on a sandy clay ground 

d vines. Planting 
vines per hectare.  Double 

every second 

 3 
matured in tanks with carbon dioxide. 

Round and 
light on the palate. To be served slightly fresh 


