Les Clos Perdus

L'année Rosé
2024

Appellation
AOP Corbieres

Terroir

Heavy clay and limestone. 1-15m
altitude. Selection from 3 parcels
between Peyriac-de-Mer and Bages,
Corbiere maritime

Varieties
Mourvedre 95% Grenache 5%

Viticulture.

Organic, with certification from
Ecocert. Biodynamic, with certification
from Demeter.

Vintage

A mild winter followed by a wet
March was promising, however, what
followed brought our smallest crop
since our first vintage in 2003.

A poor flowering due to high winds
and humidity and then almost no
rain in spring and summer caused
the vines to endure varying levels of
hydric stress.

My treatment moved from treating
disease to applying bio stimulants to
leaves to encourage photosynthesis.
Due to low cropping, the vines
reached maturity early. The
indigenous yeasts and bacteria
fermented well, and we now have a
small quantity of extremely vibrant
wine with great precision, to be
released during 2025.

Harvested
2.09.24 -10.09.24. Hand harvested
to small cases with selection.

Yield.
15 hi/ha

Vinification

Basket pressed and cold settled,
before spontaneous fermentation in
barrel and clay 500 L.

Ageing
In clay with extended lees contact. No
fining or filtration bottled 23.01.25.

Production
1350 bottles

Figures.

Alcohol 12.5%,
TA 3.86 g H,SO,/L
pH 3.22

Total SO, 20 mg/L

Les Clos Perdus 17 rue du Marche, Peyriac de Mer, 11440 France
+33468483 005 /+ 33688450277 info@lesclosperdus.com

&,
3
Y

@:

-
Pe S

¥
*oxx

Vin biologique. Certifié par Ecocert FR-BI0-01.
Agriculture France



