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Domaine de Chamans

La Piboule

L

Minervois

Languedoc

Chamans - 11160 Trausse-Minervois - FRANCE

Mourvédre 40%
Syrah 20%
Carignan 10%

Biodynamic
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Domaine located in the south
facing foothills on the
Montagne Noire in the
Minervois region. Isolated
from others vineyards, the
domain pursue their own non-
interventionist farming
philosophy based on organic
and bio-dynamic principles.
the use of machines is
minimal to avoid the
detrimental effects of
impacting the soil. Olive trees,
lavender, beehives (important
to create bio-diversity) and a
small flock of sheep are
surrounding the vineyard to
bring a rich biodiversity.
When the vineyard is
dormant, they keep the weeds
down between the vines and
provide natural fertiliser.
Land is worked by horse,

Jessica

plowed and fertilized by the
flock of sheep belonging to the
domaine. All the vines are
hand harvest and the wines
are vinified, varietal by
varietal, in French oak
barrels, foudres and concrete
tanks with minimal use of
sulphur.

TOTAL SIZE: 15ha
PLOT EVELATION: 220-300m asl
ASPECT: South

AVERAGE AGE OF THE VINE:
15-55 years

SOILS: clay and limestone
YIELD: 25-30hl/ha

PRUNING: Gobelet

DENSITY: 4000 p/ha
HARVEST: Hand-picked (and
sorting table)

DE-STEMMED
MACERATION 3 weeks
VESSEL concrete

BLENDING after malolactic
fermentation

LENGHT 15 months (on lies)
VESSEL concrete tank and egg
Light filtration before bottling

“What a question! I don’t
know, it depends of the days!

»

— Jessica-Servet

« We may not please everyone, but hopefully we can reward

the adventurous » Jessica Servet



