
Blanc 2022

Blend

Viognier 	 48% (origin of the vine: Georges Vernay – Condrieu).
Petit Manseng 13% (origin of the vine: Charles Hours – Béarn).
Chardonnay 	  13% (origin of the vine: Comtes Lafon).
Chenin Blanc 	  9% (origin of the vine: Domaine Huet – Vouvray).
Rare varieties 17%: Marsanne, Roussanne, Petit Courbu, Muscat Petit grain, Mus-
cat d’Alexandrie, Gros Manseng, Semillon (France), Fiano (Italie).

Climatic conditions - Rich & Airy

2022 was characterized by a cold winter and then, an historically dry with 
consistent heat from June to August. On Tuesday 16 August, a storm rede-
signed the profile of the vintage by bringing 80 mm of rain to the vineyard. A 
real blessing that transformed the vintage to one of the greatest: it pushed the 
phenolic ripeness and brought an exceptional freshness to the grapes.

Tasting

Best if served between 11°C and 12°C.
To be drunk young (in the first 18 months) to appreciate its magnificent mine-
rality and very complex fruit aromas. Alternatively, to be kept at least from 4 to 
12 years to discover a very rich wine with notes of honey and crystallized fruits.
Delicious by itself as an aperitif or with oysters, foie gras or any grilled fish.
A truly unique experience!

Harvest dates (hand-picked): 29 August – 02 September (5 days)

Denomination: IGP Saint-Guilhem-le-Désert - Cité d’Aniane

Ageing: 4 months in stainless steel tank

Average of the vines: 36 years old

Soil type: White Lutecian Limestone

Yield: 25 hl/ha

Vinification: Skin maceration for 5 to 7 days, fermentation in stainless steel 
vat

Alcohol by vol.: 13,4 % vol

Total acidity: 3,56PH: 3,28 Residual sugar: 6,4 g
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