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Bourgueil   Coteau   2008     

 

 

 

Varietal: Cabernet Franc            

Terroir:  Clay limestone. Vines are aged between 30 and 50 years old and are situated on top 

of the town of Benais in the area of des Grands Monts.  

Culture: Certified Organic    

Aging:   10 months in 2-6 year old barrels 

Bottling:  End July 2009 

Quantity:  1 000 bottles and 260 magnums 

Alcohol:  12.50° 

Total Acidity: 4.50 

Sugar:   less than 2 grams 

 

Pithon-Paillé was created in the beginning of 2008 by Isabelle and Jo Pithon, along with Wendy and Joseph 

Paillé. Joseph, the son of Isabelle, has worked with vines and wines since age 13. He already he has a great 

experience in the Loire Valley, Burgundy, Roussillon, Ontario and the United States. This is where he met Wendy, 

South-African born. 

Our aim is to produce wine of quality. We are “negociant eleveur”, purchasing organic grapes for the most part, 

and personally vinifying it. We age our wine in oak barrels and large oak tanks.  

We also farm 7 hectares of vineyards in organic culture 

 


