
Suzette

VIOGNIER

Sandstone soils

30 HL/HA

Rigorous plot selection from vines over 30 years old with 
yields not exceeding 30 hl/ha. Direct pressing in a long 
cycle. Selection of the first pressings and first pressing 
cycles to avoid bitterness and heaviness. Alcoholic 
fermentation in vats followed by malolactic fermentation. 
Light sulphiting, then ageing of one third of the cuvée in 
oak barrels that have been used for four vintages for eight 
months before blending with the original cuvée. 
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YIELD

VINIFICATION

LAYING-DOWN TIME

ALCOOL

RESIDUAL SUGARS

TERROIR

GRAPE VARIETY

IGP Côteaux de l’Ardèche

With a light, slightly amber colour, this dry wine has a 
round, smooth palate with a light structure. Complex 
and delicate, this lightly vinified cuvée reveals flavours 
of dried apricot and subtle notes of jasmine, finishing 
with woody tones.   

5 years
13 % alc./vol.

<0.5 g/l

Organic product, 
Certified FR BIO 10

White wine

45 years
AGE OF  VINES 2023

VINTAGE

SO2 49 mg/L

This wine would pair well with poultry in cream sauce, 
parmesan risotto, flambéed prawns or pike dumplings. 

FOOD AND WINE PAIRING
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