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VINTAGE: 2001 
« The first vintage of the third millennium » 

 
Denomination : 
Vin de Pays de l’Hérault. 
 
Harvest dates: (hand-picked)  
1 September – 6 September 2001 (6 days).  
 
Grape varieties: 

- 38% Chardonnay. 
- 27% Petit Manseng (origin of the vine: Charles Hours – Béarn). 
- 18% Viognier (origin of the vine: Georges Vernay – Condrieu). 
- 17% rare grape varieties : Chenin Blanc, Marsanne, 

Roussanne, Petit Courbu, Muscat Petit grain, Muscat 
d’Alexandrie, Gros Manseng, Semillon (France). 

 
Climate: 
2001 started brilliantly, splendid flowering and budding a fortnight 
early; pretty regular rain during the first quarter until the end of July. 
The north wind started blowing in mid-August not falling until 20 
September. Six weeks of wind gusting down from the north 
concentrated the juices, sugar and aromas. 
 
Average age of the vines: 
18 years. 
 

Yield: 
30 hl/ha. 
 
Total production: 
44.600 bottles. 
 

Alcohol by vol.: 
13.08% Vol. 
 
Total acidity: 
3,37. 
 

Ph:  
3,49. 
 
Residual sugar: 
2,1g. 
 

* Grape varieties information may 
differ with the back label. 
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