Winemaker : Hands Off Wines In Collaboration with Chateau Lamothe-Vincent

s ~

BORDEAUX

Bordeaux ;/iROUeE
Red Wine v %ine

LOW INTERVENTION

Appellation: Bordeaux Vinification:

. Harvested in September/October
Varietals: 89% Merlot and 20% 5590 Clay-silty and Clay-chalky
Cabernet Sauvignon Soils. Destemming. Cold / Hot

pre-fermentation maceration.

Vintage: 2020 Temperature controlled fermentation
(24-28 °C). 18 to 24 days vatting
Canned in: June 2023 with «délestages» (rack and return).

Temperature and oxygen controlled
ageing in stainless steel vats with
french oak. Ageing on lees for 24
months. Low dose fining. Cross-flow

Alcohol : 14.5 % vol.

Aciditiy (ATS):3 g/L

Sugar:09 g/l filtration
About:
Hand Offis a brand of canned wines presenting Low Intervention wines
sourced from the great viticultural regions of Europe.
A unique collaboration of three founding partners and three local partners
from diverse backgrounds who share an intense passion for great wine
and great art.
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