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C ô t e s  d u  r h ô n e  2 0 21  

S E R V I C E   12/13 °C 

 

F O O D  P A I R I N G  
 

Scallops with citrus butter, fresh goat cheese, sea bass 

with fenel. 

 

 

 

 

 

 

 

 

 

 

B L E N D  

Viognier 60%, White Grenache 20 %,  Roussanne 20% 

- Only old vines (Grenache are more than 50 years 

old).  

 

T E R R O I R   

The diversity of terroirs used in this blend allows this 

wine to combine freshness and balance.  

 

W I N E  M A K I N G  

Exceptional quality of the grapes allowed us to limit 

at a strict minimum the oenological intervention on 

this wine.  

Grapes are 100% destemmed  

Separate fermentation of each grape type in         

enameled concrete tanks 

Ageing in enameled concrete tanks 

 

A G E I N G  P O T E N T I A L   2 years 

 

 

 

 

 


