
Bois Noyer
100% Merlot

This multi-award winning vintage is well known 
across the South of France and into Paris for its 

simple, earthy flavors. Light tannins in the mouth are 
balanced by hints of bacon fat, revealing aromas of 

red fruits and spices.

Produced from around 100 acres of chalky marl 
containing a wide variety of stones, the vineyards are 

set at the middle to bottom of a hill facing the 
Bérange River.

Merlot vines from 15 to 20 years old produce 
between 50 and 60 hl/ha. Two rows of wires hold the 
vines and the leaves to improve the aeration of the 

grapes. Ripe fruit, rich in natural sugars, often reaches 
an acohol level greater than 14%.  On average, Bois 

Noyer is bottled at 13.5%.

At the winery in Montaud, the grapes are destemmed, 
and then the juice is fermented under a layer of marc 
in enamelled cement tuns. Primary fermentation lasts 

a minimum of 20 days, with the juice drawn off the 
bottom of the tun and pumped to the top daily.  After 

fermentation, the wine is decanted and filtered 
before storage and bottling.


