Crozes-Hermitage White

« This pure Marsanne produces wines that are both luscious and elegant. We strive to find the
perfect balance between the grape’s richness, its freshness, and the bright, joyful spirit of the

appellation. »
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Crozes-Hermitage

White

100 % Marsanne

40-45 Hectoliters per Hectare

Glacial alluvium composed of rolled pebbles in the
commune of Pont de I’Isere or loess soil on granitic
sands in the commune of Crozes-Hermitage

Continental with Mediterranean influences,
moderate precipitation

25 to 50 years

Worked soils, manual harvesting, organically grown
(certified by Ecocert since 2023)

Gentle pressing (pneumatic press), fermentation and
ageing in oak barrels or stainless-steel tanks for 12
months. Estate bottled

Drink now or within 3 to 5 years. Serve at 10-12°C
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