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Viognier
IGP Pays d’Oc

The idea of this wine made by Old World know-how in the
“New World” style is our way of meeting the current wine-
drinking trends. Careful selection of grapes harvested at
night to preserve aromas. Gentle pressing and cold
settling. Fermentation at low temperatures in stainless
steel tanks to enhance varietal purity and crispness. Aged
on fine lees for added complexity. The refined design
expresses the image of technology and modern outlook
while keeping the spirit of our vineyards.

Viognier
Clay and limestone soils
Beautiful yellow with a golden hue.

Very fruity and expressive nose with
notes of fresh white flowers, peach and
dried apricot notes.

Round and well balance, rich and
generous yet with a great freshness.
Notes of honey, white flowers and
tropical fruits, with a long finish.

T°06-08°C

13°

This Viognier provides immediate tasting pleasure alone as an aperitif, also pairs well
with foie gras, fish dishes in sauce, poultry, blue cheese and chocolate desserts.
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