
Vin du Papé
Chateauneuf du Pape White

Grape Composition
30% Grenache, 30% Roussane, 40% Clairette

Exposition
South East facing
 

Soil Composition
Light clay and sand

Vine Age
40 years old

Density
4000 vines per HA

Harvest type
Hand Picked

Vinification
Co-fermented in stainless steel tanks

Aging
10 months

Destemmed or not
100% destemmed

Fermentation
15 days fermentation and maceration

Yeast
Natural

Residual sugar
Less than 2 grams per litre

Alcohol percentage
14%

Tasting notes
Citus, pear, tropical fruit aromas. A lovely crisp mouth with a slight 
saltiness to the finish. 

Food pairing
Lovely as an aperatif or served with oysters, scallops, lobster, fish 
dishes.  This wine loves fresh goats cheese. 

Cellaring
15 years


