
The Grand-Chemin 
spirit, from vineyard to 
wine glass...
As independent winegrowers, Jean-Marc and 
Emmanuel Floutier show respect for the
integrity of their vineyard resources.

The vineyard is certified Level 3 High 
Environmental Value and ISO 14001 
since 2012.

Planet’ Emeraude is a trademark registered by  
Grand-Chemin and perfectly epitomises our 
values and commitments.

The soils
 > Grand-Chemin has 70 hectares under vine in the 
complex and unique region of the Cevennes foothills.

> Our wines are grown in Designated Vineyard Sites 
(Le Faillet, Les Combes...) where the soils dictate the range 
of varieties we plant depending on their unique features.

> Our microclimate, with significant diurnal shift, produces 
highly elegant, fresh, aromatic wines with moderate alcohol 
content.

Winemaking
> In a bid to maintain the intrinsic qualities of our fruit, we use 
pre-fermentation maceration with no added SO2.

> The production process for Grand-Chemin wines involves 
controlling temperatures in order to preserve the inherent 
nature of the fruit.

> Every year, an independent authorised laboratory analyses  
our wines for residues. Our objective is zero residue.

The vineyards
> Tillage is engrained in our culture and prioritises wildlife in 
order to enhance and preserve biodiversity.

> We use biotech methods by placing pheromone distributors 
in our vineyards aimed at preventing insects from mating. 
This helps reduce the use of plant protection products.

The specific nature 
of our soils and 
promotion of 

biodiversity allows 
us to achieve 
excellence by 

producing unique, 
natural wines.



> So much more than just wine:
- A benchmark: long on the palate, fresh with
a natural flavour.

- The wines are monitored and analysed

- Certified ISO 14001 in 2012
(environmental standard), updated in 2020.

- HVE-certified in 2019

> An ambition shared by all the estate’s staff

OUR SLOGAN:

GOOD QUALITY, ETHICAL WINES

> Proactive in our vineyards and our winery

> >

> >

>
>

Wines from our vineyards

Customised protection  

HYGIENE AND STORAGE

Water and steam cleaning No copper treatments

Limited use of winemaking 
additives (yeast)

Mating disruption

Low sulphite usage:
½ amount of organic

EXPERTISE CLEANLINESS

TRACKING

QUALITY MONITORING

Part biological control

PLANT HEALTH

STRINGENCY 
AT EVERY

LEVEL


