Nlarce

IGP Céteaux de I’'Ardéche

A bright, clear colour, with a fresh and fruity palate revealing
delicate hints of apricot and yellow peach, typical of Vio-
gnier. This cuvée first displays a fresh and slightly tangy cha-
racter before opening up to a rounder and more indulgent
fruit profile on the mid-palate. Despite the apparent simpli-
city of this wine, the finish surprises with its length and the
smooth integration of its subtle bitterness.

GRAPEVARIETY
SAUVIGNON 60% - VIOGNIER 40% White wine

YIELD
TERROIR 60 HL/HA UINTAGE
Deep clay-limestone soils
AGE OF VINES 2025
10 years

VINIFICATION

The grapes are transported to the winery by gravity only,

no pomace pumps are used to avoid excessive handling.
Direct pressing using a long cycle. Harvesting takes place at
dawn to prevent oxidation and maintain low temperatures.
Selection of the first pressings of Viognier and Sauvignon.
Separate fermentation in stainless steel vats and blending at
the end of alcoholic fermentation. Light sulphiting to preserve
the desired profile: clean, fresh and fruity.

FOOD AND WINE PAIRING

Ideal as an aperitif, this wine also pairs well with poultry,
veal blanquette or rock fish.

e Organic product,

Certified FRBIO 10

AGRICULTURE
BIOLOGIQUE

LAYING-DOWN TIME 2 years
ALCOOL 13 % alc./vol.

RESIDUAL SUGARS  <0.5 g/
02 84mg/L

vigneron

independant




