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Nos Villages by Rhonéa - Le Clocher, AOC Cétes du
Rhéne Villages Visan, Blanc, 2023

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

From Avignon to the ‘Drome Provencale’ area, the Southern Rhone Valley shelters
some of the most beautiful villages in France. Each has its own personality, its

tisans Vigneroy

history, its ‘terroir' and no one can replace the other: Visan, Séguret, Vaison-la
Romaine ... all these names sound like an invitation to travel & discover real jewels.

PRESENTATION

Visan is a charming typical Provencal villagewith a rich history going back to the Roman era.
From the surrounding hills to the plain, the vineyard draws its character from stony soils
combined with marls and sands. On this “northern” terroir, Grenache, Mourvedre & Syrah
produce a very elegant and well-balanced red wine, while Clairette, Grenache & Viognier
deliver a delicate and smooth white wine, with citrus and apricot notes.

TERROIR
Ground predominantly clay-limestone with sandy microzones on hillsides facing South-
West.

WINEMAKING
Traditional vinification by direct pressing. Control of the vinification temperature between
14°and 17°C.

Produit de France

VARIETALS Contains sulphites.
Viognier 45%, Grenache 30%, Roussanne
25%

Cotes du Rhone SERVING
Vill
age™ 10-12°C

TASTING
Bright pale yellow color with green reflections. Nose: white flesh fruits and citrus with a floral
touch. On the palate, nice freshness and minerality. Long and balanced.

FOOD PAIRINGS
Serve chilled as an aperitif, or over shellfish, grilled fish, white meats in sauce, or more
surprisingly, a goat cheese with character.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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