
 

 

 

GRAPE VARIETY & APPELLATION 

White 100% Viognier 

IGP PAYS D’OC 

 
TASTING NOTES 

Golden yellow with amber highlights. Intense bouquet 

of flowers (violet, honeysuckle), ripe fruits (peach, apri-

cot) and buttery notes. Long and persistent finish with 

some aromas of honey. 

 
FOOD PAIRINGS 

Asian Cuisine : thai coconut curry, sushi with avocado 

and mango. Can also be paired with seafood and 

poultry. 

 
SERVING TEMPERATURE & POTENTIAL AGEING  

Serve between 8 and 10°C. Keep for 2 to 5 years.  
 

TERROIR 

Clinging to the hillside on a limestone soil with little fer-

tility, the vines of our white grape varieties benefit from 

an optimal sunshine. 

 
WINEMAKING 

Harvesting at night. Temperature controlled fermenta-

tion.  Low temperature. 

 
PACKAGING 

Cinnamon Bourgogne bottle. Screw cap. Carboard 

box / 6 upright bottles.  
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