
VINIFICATION
Hand sorted, pneumatic pressing
Fermented in 
50% stainless steel & 
50% underground vats
Aged on lees for nine months

VITICULTURE
100% Melon de Bourgogne

Schist, granite and alluvial soils 
53 hl/ha, hand picked
Lutte raisonnée, no use of pesticides
Regenerative Agriculture certified

M U S C A D E T
MUSCADET SÈVRE et MAINE

A.O.C.

“Sidewalk table at a crowded Parisian bistro.  
Walking the tight rope of deep soul and 

high-toned whimsicality.”

Located around the villages of Maisdon sur Sèvre, Château-Thé-
baud and La Haie-Fouassiere, Bande de Louve hails from one of 

the best sites in Muscadet. 

Gentle slopes allow for excellent drainage toward the Sèvre 
Nantaise and Maine Rivers, enhancing flavor concentration and 
definition. Schist, granite and alluvial soils deliver unmistakable 

briny minerality for which Muscadet is famous.

TASTING NOTES
Lively lemon color. Bone dry with bright acidity and a delicate mouthfeel. Oceanic in 
nature, the palate focuses on saline with preserved lemon and lime zest. Lees-inspired 
savory brioche toastiness adds nice complexity and lingers on the lengthy finish.

DRINK THE RENT

Drink
Rentthe

Pour une Agriculture du Vivant 
is a global leader in the Regenerative Agriculture movement,  
pioneering holistic land management practices that rebuild 
organic matter, and restore degraded soil. All Drink the Rent 
vineyards follow the mission of Agriculture du Vivant.

Drink the Rent 
is the producer and importer of “high-toned” French 
wines. Based in Miami, we craft our wines to showcase 
extra finesse and texture, at prices we can all afford. 
Wines that can easily lead to a second bottle.

PRODUCT OF FR ANCE

p r o d u i t  d e  f r a n c e
m u s c a d e t

BANDE DE  LOUVE
-  gang of  wolves -

*bande de louve

BANDE DE  LOUVE
-  gang of  wolves -


