
Cellar Practices

Sales: jessica@platoferments.com

WHLS Price

Whole bunches were macerated for 12-15 days in 

If you have any questions please reach out to brendan@platoferments.com

Gamay d'Auvergne, Gamay Noir à Jus Blanc, other

Producer

Configuration
SKU
ABV

Impression

Notes

Soil

Henri Chauvet - Rouge 2022

Vineyard steep south-facing slope 

Product
Vintage
Country
Region

regenerative

co-planted historic varieties of Gamay

Grapes

$51.23

6 X 750 mL

310956
12.00%

outcropping

predominantly red clay with a limestone block 

the lighter of the two Gamays, this wine is red-fruited

and earthy, with distinct mineral notes

Farming

Production
stainless steel vats, with just enough pump-over to keep the cap wet. 
After maceration the wine was pressed into old 300L & 228L barrels and 
aged for 9 months. 15ppm SO2 added at bottling.

Vessel stainless steel & neutral oak

Henri Chauvet

Red Wine

2022

France
Loire Valley - Auvergne - Boudes


