
Vin du Papé
Vin de France White

Grape Composition
100% Chardonnay

Exposition
South East  
 

Soil Composition
Light clay 

Vine Age
15 to 25 years old

Density
5000 vines per HA

Harvest type
Hand Picked

Vinification
Stainless tanks 

Malolactic – yes/no
Yes

Aging
7 months

Destemmed or not
100% destemmed

Fermentation
10 days fermentation and maceration

Yeast
Natural

Residual sugar
Less than 2 grams per litre

Alcohol percentage
14,5%

Tasting notes
A voluptuous chandonnay, rich citus aromas. 

Food pairing
The perfect aperatif with an antipasta plate, seafood pasta, sushi 
or an Asian stir fry. 

Cellaring
2 years


