
VINTAGE: 2021
REGION: Roussillon, France
GRAPES: 50% Grenache Gris, 
50% Chardonnay
YEASTS: Wild
MACERATION: 6 hour slow press
AGING: 6 months in neutral oak, 1 month 
in stainless steel
CLARIFICATION/FILTRATION: Unfiltered/
Unfined
FARMING: Organic
ALCOHOL CONTENT: 13%
ADDED SO2: 6 ppm
SO2 REGIME: At bottling
SOIL: Grenache gris: schist, 
Chardonnay: clay-limestone
VOLUME: 750mL

LE DÉBIT D’IVRESSE
HYDROPHOBIA

Luc Devot has lived many lives but now finds himself farming a single plot of 2 ha 
in Estagel, located in the hills of the Pyrenees. Luc’s winery is just inland from 
Perpignan in the rough and rustic Roussillon. Schist soil yields grenache gris, 

grenache noir, and mourvèdre. His wines are aged in steel and wood.


