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AOC Cotes du Rhone, Vallée du Rhone, France

prisans Vigner PRESENTATION

RHONEA, as the name suggests, is the trusted choice for Rhone Valley wines. Our Artisans
winegrowers & winemakers have been committed since 1925 to bring you the best from
our vineyards & let you taste more than just wine, but the quality & authenticity of our
terroirs.

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
Clay and limestone soils.

WINEMAKING

Harvest at optimum maturity. Short cold pre-fermentation maceration. Fermentation at
controlled temp. (25°C). Vinification privileging the fruit with fermentation temperatures at
25°C and pumping over twice a day, alternating with punching down. The wine is then aged
6 months in tanks before bottling.

VARIETALS Contains sulphites.
Grenache noir, Syrah, Carignan

1 i SERVING

3 12-14°C.

Joled e TASTING
APPELLATION D'ORICHNEES Intense red color with nice purple flashes. On the nose, nice notes of black fruits
Artisans Vigneronsl (blackberries, blackcurrants) and spices (white and black peppers, cinnamon...). The mouth

is dense with creamy tannins.

FOOD PAIRINGS
Sunday's roasted chicken, last minute BBQ or just on its own!
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Rhonéa

228 Route de Carpentras, 84190 Beaumes de Venise
Tel. 0490 12 41 00 - contact@rhonea.fr
www.rhonea.fr 8 @

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.

75A1RE



http://www.tcpdf.org
www.rhonea.fr
https://facebook.com/Rhoneaofficiel
https://instagram.com/rhoneaofficiel/
https://youtube.com/@rhonea_officiel
https://linkedin.com/company/rhonéa
https://vincod.com/75A1RE

