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MATURITE TECHNIQUE CHASSELAS 2024 (2021 & 2019)

90.00 T 12.00
85.00 +
10.00
80.00 +
75.00 +
8.00
70.00 + 3
o
o 8
86500 + 6.00 ©
2
3
60.00 + K}
4.00
55.00 +
50.00 +
2.00
45.00 +
40.00 - 0.00
23.8 288 2.9 7.9 12.9 17.9 229 27.9 2.10 7.10 12.10
—e—°0e2024 —8=°0e2021 =—o—°0e2019 =—e=Acidité totale 2024 —e=Acidité totale 2021  —e—Acidité totale 2019
MATURITE TECHNIQUE CHARDONNAY 2024 (2021 & 2019)
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MATURITE TECHNIQUE GAMAY 2024 (2021 & 2019)
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MATURITE TECHNIQUE PINOT NOIR 2024 (2021 & 2019)

28.8
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——"0e 2021 —o—"0e 2019 =—e=Acidité totale 2024

79 129
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27.9 210
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MATURITE TECHNIQUE GAMARET 2024 (2021 & 2019)

288

—8—"0e 2024
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EVOLUTION DU POIDS DES BAIES 2024
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