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*

(*) The grape varieties may vary depending on the vintage.

Silver medal Decanter 2019 (vintage 2018)
Silver medal International Wine Challence 2019 (vintage 2018)
90 points Wine Enthusiast 2019 (vintage 2017)

This wine is perfect as an aperitif or as an accompaniment to seafood, shellfish and fish.
Serving temperature 10-12°C.

A beautiful wine with a bright pale yellow colour and green reflections. The nose se-
duces with notes of citrus fruits (lemon, grapefruit), acacia flowers. On the palate, it has 
a delicate finesse and a beautiful length. It combines freshness with almond, hazelnut 
and pear-type white fruit notes.

Slow and progressive direct pressing. Fermentation in temperature controlled vats.

This cuvée comes from a vineyard stretching around the village of Laudun on the right 
bank of the Rhône in southeatern France. Selection is carried out on vines grown on a 
rolled pebble («galets roulés») terroir down hillsides near Camp de César, a 200m limes-
tone plateau behind the village of Laudun. Poor clay and limestone soil.

Grenache Blanc and
Clairette Blanche mainly
Viognier
Roussanne
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