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Le Viognier
Whife

Soil: Argilo-calcareous.
Surface area: | hecrare.

Grape varieties: 100% Viognier

Harvest: Early Seprember
The moniforing of grape maturiry begins one monrh before rhe harvesrs.
Hand picking and selection.

Vinification:  Temperafure-confrolled narural  fermenrarion,  malolacric
fermenrarion is blocked for enhanced fruimess and fo preserve primary
aromas and a cerfain freshness.

Conservation: 3 years.

Viognier_2013: TA slightly golden colour with pale green highlights.

The nose is sfill a bir closed. bur a certain “porenfial” can already be felr
From vinfage fo vinfage. rhis Viognier is afypical; donr expect fo have an
explosion of exofic fruil upon opening Fhe boltle, as in mosr cases for a
sourhern viognier There is more complexiry, body and sfructure, the wine
IS sunnier; I is most likely the rerroir expressing irself as well as fhe very
long experience and highly-qualified expertise in vinifying whire wines ar
the Julierte Avril Esrare. The aromas are reminiscent of whire Flowers,
then rapidly furn fowards acacia, then finishing up with quince. The wine
is gradually awakening. .

Accompaniment: Our advice would be fo nof serve fhis vinfage foo cold,
which fraps the aromas, bur rather ar a remperarure of 18-12 degrees
which is more favourable for whire wines wirh a cerfain structure and a
good “middle palare”.

Delicious served as an aperirif wine, with fapas. clams, quiches, efc.
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