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Vincent Caillé

LE FAY D'HOMME

La Part du Colibri Folle Blanche 2023

Vin de France blanc

Grape variety: Folle Blanche

Age of vineyards: 40 years old

Terroir & Origin: volcanic rock of gabbro type, villages
of Gorges

Harvests: hand-harvested, September, 15" 2023

Vinification & Aging: light settling overnight,
indigenous yeasts, aging on fermentation lees in
stainless steel tanks, bottled on February 15, 2024

Analysis: 10.5% vol., < 0.5 gr/L of residual sugars

Production: certified in organic and biodynamic
agriculture

Tasting: pale color with green reflections, fresh and
nervous, mineral notes

Pairings: with seafood, shellfish, also with crudités
and sushi

Folle Blanche Service: fresh, but not too cold, between 8°C and 9°C

Vincent Caillé
= TAY D'k oMM

Ading potential: 2-3 years

The Legend of the Hummingbird
Here is the Amerindian legend of the hummingbird, the flowers’ friend...
One day, says the legend, there was a huge fire in the forest. All animals terrified and shattered were
watching helpless the disaster.
Only the little hummingbird buzzed about, getting small drops of water in his beak to drop them on
the fire.
After a moment, the armadillo irritated by his useless action, told him: “Hummingbird! Are you mad?
You think that you are going to put out the fire with a few drops? | know,” replied the hummingbird,
“but | do my part of the job.”
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