AQC Vacqueyras, Vallée du Rhone, France

Rhonéa - Fontimple, AOC Vacqueyras, Blanc, 2022

PRESENTATION

our terroirs.”

THE VINTAGE

quality.
TERROIR

WINEMAKING
Traditional vinification under controlled temperatures.

AGEING
Ageing on lees

RHONEA, as the name suggests, is the trusted choice for Rhéne 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

Between heat and drought, the weather conditions have been challenging again this year.
However, thanks to the remarkable resilience of our vines and the dedicated efforts of our
Artisan Winegrowers and technical staff, the 2022 vintage promises to be of outstanding

Grapes grow on complementary soils: round pebbles on the surface, limestone and clay.

VARIETALS 13 9% VOL.
Viognier 49%, Bourboulenc 29%, Marsanne 229-ontains sulphites.

SERVING
11-14°C

FONTIMPLE TASTING

: ‘ ) with plenty of character.
CRU DES COTES DU RHONE

Artisans Vignerons FOOD PAlR‘NGS
. 7 ideal as appetizer, gourmet salades or trout or shellfish.

Mis en Bouteille dans nos Chais
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Nose of white flower and hints of dried fruit. Round, elegant and full-bodied on the palate,

Rhonéa

228 Route de Carpentras, 84190 Beaumes de Venise
Tel. 0490 12 41 00 - contact@rhonea.fr
www.rhonea.fr € (v ]in]

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY
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