
8-10°C
50% Grenache Blc

40% Viognier

10% Marsanne

TASTING NOTES

Luminous color with golden highlights. Delicious nose, with aromas of yellow 
fruit and ripe peach. Freshness on the palate, with the brightness and crispness 
of freshly picked apricot and delicately toasted nuances punctuated by vanilla 
on the finish.

VINEYARD AND VINIFICATION

The quality of our wines lies in the careful 
attention given to each stage of the 
winemaking process. The grapes are 
grown in carefully selected plots and 
picked at dawn in order to preserve pale 
colour, crunchy aromas and freshness.
Aged for four months to increase drinking 
pleasure and offer smooth mellowness.

BOTTLE BARCODE BOTTLES / CASE CASES / LAYER

BOTTLE 

DIMENSIONS

(in cm)

CASE / PALET BOTTLES / PALET

3179077472151 6 5/21
Height 29,6

Diameter 8
105 630

CASE BARCODE 
CASE DIMENSIONS

(W x L x H) in cm
CASE WEIGHT BOTTEL WEIGHT PALET HEIGHT PALET WEIGHT

3179077100474 16,3/24,5/29,6 7,20 kg 1,16 kg 1680 mm 756 kg

CLIMATE AND SOIL

The vineyard is located in the South-East 
of France, around the village of Tulette, in 
the old historic region of Dauphiné.

There are two different soil types in 
southern Côtes du Rhône: clay limestone 
soil formed of sedimentary rock and 
pebbles and stony soil with a sandy sub-
soil. 

GRAPE VARIETIES      SERVICE    FOOD PAIRINGS
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