[me.tɛ.jaʒ]

: An old and common term in viticulture which designates the rental of a plot of vines (known as a "Métairie")
in which the grower pays the owner a proportion of the grapes or wine by way of rent.

Coming from a long line of Burgundy producers specialising in the crafting of fine Pinot Noir
and Chardonnay wines, our family has also been established in the Languedoc for over 25 years.
Here it has built up an unrivalled knowledge of the terroirs best able to produce Pinot Noir and
Chardonnay grapes with an authentic and typical character. Our vineyard at La Métairie d'Alon, in
the Upper Aude Valley, where we have acquired an expertise in organic growing, has therefore
become an undisputed reference for fine Pinot Noir and Chardonnay wines from the Languedoc
region.
Métayage is a project that sprung from our desire to share this savoir-faire with several
partner-winegrowers who manage their Pinot Noir and Chardonnay vineyards organically, using the
same approach, on fresh, clay-limestone terroirs. The grapes are then vinified and aged in our
own winery located near Carcassonne.

TERROIR
A proportion of the grapes for this Chardonnay come from cool, altitude clay-limestone
terroirs in the Limoux region which are grown organically. The remainder comes from the
Mediterranean foothills in the Hérault region, north of Béziers. The grapes are harvested early
in the morning to preserve their freshness.
VINIFICATION
Pneumatic pressing. The juice from the end of the pressing is discarded. No
sulphiting is carried out before settling. The must is settled very carefully in
order to obtain a taut wine with a very fine character. Fermentation takes place
at 18-20°C in stainless steel and concrete vats in order to bring out the finest
expression of the grape variety. The wine is aged on its fine lees for 9 months
in temperature-controlled vats with occasional bâtonnage (stirring of the lees).
A small proportion is aged in wood. Partial malolactic fermentation.
TASTING
Light, pale golden hue. Lovely expressive nose of Chardonnay grown at
high altitude, fresh and taut with mineral notes of pebbles and lemon and
a touch of slightly smoked toasted hazelnut. On entry to the palate, the
wine shows fullness with a nice acidic edge that creates a lovely freshness and a pineapple finish.
FOOD PAIRINGS
This Chardonnay can be enjoyed as an aperitif, with grilled fish,
tapas, pan-fried prawns
and langoustines.

