Nos Grands Vins, Vacqueyras blanc 2022

AOC Vacqueyras, Vallée du Rhone, France

Our "Création Grand Vin" combine the art and magic of winemaking.

PRESENTATION
These rare cuvées come from our finest plots and only in the best vintages. They reflect our experience and
passion to produce racy and elegant wines.

TERROIR
Parcels selected on different terroirs to express the richness of the appellation.

IN THE VINEYARD

Harvest at optimum maturity and at the coolest hours of the day.

WINEMAKING
Hand harvest. Grapes are destemmed, crushed, and fermented in stainless steel vats at controlled
temperature.

AGEING

Ageing on fine lees and in oak barrels for 4 months.

VARIETALS TECHNICAL DATA
Roussanne, Grenache blanc, Viognier Residual Sugar: inferieur 2 2 g/1
C(L N 13% VOL.
Oleatien
{AND VIN SERVING
12-14°C
VACQUEYRAS
i TASTING

Apricot, tropical fruit and a touch of vanilla on the nose. The mouth is round and velvety. The final, with
hints of grapefruit, is long and fresh.

FOOD PAIRINGS

Chicken with morel mushrooms, scrambled eggs with truffles...
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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