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= Les Remparts, AOC Coétes du Rhéne Villages Sablet,
Blanc, 2024

AOC Cobtes du Rhone Villages Sablet, Vallée du Rhéne, France

PRESENTATION

An ancient medieval town in Provence, this village hides, within the heart of its 14th-century
tisans Vignero ramparts, a treasure of architecture and serenity. The undulating vineyard balances the
| austerity of the ruins, offering a style that is both supple and generous.

THE VINTAGE

2024 has been full of weather challenges. Spring brought disease pressure, summer
droughts reduced yields, and heavy rains in September added to the difficulties. Even so,
the great quality of the wines reflects the skill, dedication, and great adaptability of our
Artisans winegrowers and winemakers.

TERROIR
Medium sandy alluvial terraces.

IN THE VINEYARD
Sorted manual harvest.

WINEMAKING
The grains are carefully selected by hand and with great rigor. Direct pressing and skin
maceration. Aging in vats then in bottles.

VARIETALS
Grenache blanc, Marsanne, Ugni

TASTING
Citrus notes and white flowers blend together on the palate, creating a backdrop of
freshness and elegance.

Produit de France

FOOD PAIRINGS
It will go well with wild river fish, ravioli, risottos, pancakes, dumplings, a Tahitian salad or
Sablet even a light and fresh terrine, of crayfish for example. Very pleasant on cheeses, to try it
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Cétes du Rhéne with a banon for example, is to definitely adopt it!
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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