
 
 

La Folie de Begude Pet-Nat 
Vin de France  

2023 
 
Variety  100% Chenin Blanc 
Site   305m altitude; South East facing 
Soil   Clay Limestone 
Viticulture  Certified Organic 
Yield   20hl/ha 
Harvest   1 Sept 2023 
Vinification Immediate pressing and straight in to 20hl stainless tank; 

indigenous yeast fermentation after 4 days; chilled to 5C to stop 
ferment at 30 gr of RS. Zero SO2 added during winemaking 
process. Bottled end Oct. 

Bottling  Disgorged 5 March 2024 
Tasting notes Zesty citrus freshness with moreish yeasty undertones; delightfully 

light in alcohol at 11.5% so dangerously easy to drink. 
Suggestion A refreshing and pleasing aperitif; sensational for a summer’s 

afternoon with inquisitive friends. 
Analysis Alcohol 11.50% 
 Acidity 3.11g/l  

SO2 Total < 20mg/l 
RS <1g/l 
Pressure 5.10 Bars 

 
 

 
www.domainebegude.com    +33 686 057374    james@domainebegude.com 

http://www.domainebegude.com/
mailto:james@domainebegude.com

