SEBASTIEN DAVID

Born in Saint Nicolas de Bourgueil in 1974, Sebastien David comes
from a long line of winemakers that extends 15 generations, back to
1634. Working with 15ha of Cabernet Franc that were planted by his
grandparents at around the time of the Second World War, Sebastien
makes natural wines from fruit that is Ecocert certified and

biodynamically farmed.

Working with the ancient techniques that have been passed down,
Sebastien David has been producing stunning Cabernet Franc wines
since 1999. Working with whole clusters, David ferments with wild
yeasts, employing carbonic maceration for 25 days, followed by a
light pressing to preserve the fruit's characteristics. The wines are

then bottled without filtration or fining, and virtually no sulfur is added.

New to the New York market, David is well known throughout the
natural wine world in France, and his spectacular cuvees are found
in the best natural wine bars in Paris. His production is relatively
small, thus resulting in consistent, clean and pure Cabernet Franc.
From the carbonic 'Hurluberlu' to the serious 'Kezako' and the
cerebral 'Dithyrambus', these are wines to cherish and enjoy young

with friends.
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Varietal/Blend: 100% Cabernet Franc

Farming: Ecocert certified / biodynamic
Altitude: 46m

Soil: flint gravel and sand

Years Vines Planted: 1915-1995

Yeast: ambient

Fermentation: carbonic maceration over 25 days in terra-cotta
amphora / lightly pressed to cement egg vessels
Aging: on lees in cement eggs

Alcohol: 11.0%

Sulfur: no sulfur added

Fined: none

Filtered: none

Production #s: 10,000 bottles

For Hurluberlu, David not to destem. “Picking the grapes is the
most important part of the process for us,” he said, “and when you
leave the stems on, they act as a natural preservative and
antioxidant for the fermenting juice, creating an environment rich

with microbial nutrients, after that, the rest is up to nature.”

Country: France
Region: Loire

Sub Region: Touraine
Vineyard: family estate

Vineyard Size: 8 ha

www.tedwardwines.com 212-233-1504



