
Bottled in 75cl 

DOMAINEDOMAINE

DAMIENSDAMIENS
PIERRE-MICHEL BEHEITY VIGNERON

Total scraping. Pre-fermentation maceration and rapid flow.

Fermentation in liquid phase without added sulphites. Aging from

4 to 6 monthes and bottling just before the spring solstice.

in the cellar

A black wine, with the fruit and flesh of Tannat, with discreet

tannins. A seasonal wine that symbolizes this time of new

beginnings. As an accompaniment to all cuisines, grills,

charcuterie. Perfect summer red wine.

Serve chilled between 12 and 13°C.

tasting tips

1 to 2 years, to store at a temperature below 18°C
drinking window

Placed on the day of the spring equinox, Ostara puts us
on the path to a new life : it is the moment when light
prevails over night. It marks the renewal of life and
the earth, after a cold and sometimes harsh winter.
“The hare of Ostara” is a tribute to Nature, to thank her
for what she offers us and to ask her, with humility,
that the coming year be prosperous and fruitful.

GRAPES

Tannat 

SOILS

From « Boulbènes » soils, the freshest of the vineyard “gritty loam”.

CERTIFIED ORGANIC VITICULTURE

Working the soil or cover planting accordind the climate to help

the soil to work naturally, providing the best balance of growth.

"Sweet pruning" and "ébourgeonnage" to control the growth and

evit abiotic stress. The vines are trained with an optimum of leaf

area to take advantage of light energy.

IN THE VINE


