
COUNTRY  
France

VARIETAL
Gamay Noir

SOIL TYPE
Sandy Soil and rocks

VINEYARD
65 years old
1 hectare
4000 vines per acre 200 meters elevation 
Exposition South
Plot : Le Vivier

HARVEST
Manual harvested & sorted
Yield 45 hl/ha

VINIFICATION 
Semi-carbonic maceration concrete vat whole clusters 
Fermentation under native yeasts 
Without sulfites
6 months againg oak barrels

TASTING NOTES
Bright red ruby color. A very fresh and energetic bou-
quet on the nose displaying ripe red berry and floral 
notes with a touch of spices. Juicy and sweet in the 
mouth, offering raspberry and cherry flavors, a long 
finish with very fine tannins.

ABOUT THE WINEMAKER
In 2011, Yohan Lardy came back to his native village of 
Fleurie after spending almost one year in Chile working 
for an estate during harvest and winemaking. Yohan is 
completely passionate by winemaking. “After several 
journeys around the world, I came back to my origins. 
Through my everyday work, I am trying to work in re-
spect and harmony with nature in order to reflect in my 
wines a pure and authentique expression of my terroirs.”

Domaine Yohan Lardy
AOC Fleurie
Le Vivier
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