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Vincent Caillé

LE FAY D'HOMME

Clos de la Févrie 2022

Muscadet Sevre et Maine

Crape variety: Melon B.

Age of vineyards: 33 years old on average

Terroir & Origin: subsoil of orthogneiss, village of
Maisdon-sur-Sévre

Harvests: hand-harvested, August, 30t 2022

Vinification & Aging: light settling overnight,
indigenous yeasts, aging on fermentation lees in
underground cement tank, bottled on February 17,
2023

Analysis: 12% vol., 1.4 gr/L of residual sugars, 31 mg/L
of total SO2

Production: certified in organic and biodynamic
agriculture

Tasting: a wine that is long on the palate, powerful,
well-structured with minerality

Pairings: seafood, fish in sauce (beurre blanc), white
Mmeat, soft cheese

Service: fresh, around 9-11°C

Aging potential: 4-5 years
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