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Terrow

Throughout the wear our cenclogists tosk particular care in the selection of
vineyards which were classified according to their potential productivity, by
climmatic area and their position on well-drained soils of low fertility.

Vinification

The grapes were picked at night so as to maintain the integrity of the fruit and the musts are protected
from omidisation throughout the process of juice-extraction.

Blending

This white Cotes du Ehone 15 produced from a blend of Grenache, which gives the wine fullness and
strenght and Wiegnier, which gives the wine harmony and complezity,

Tasting

Tasting reveals this to be a graceful white-gold wine with green tints which gives off pleasing citrus
scents with hawthorn and acacia, and dewveloping notes of quince jam and crystallized fruit Eounded
in the mouth, with a touch of liveliness, its long finish and lightly aniseed finish make this Cétes du
Ehéne our Preference.
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