
 
 
 
 
 
 
 
 
 
 

 
 

 

              

• Appellation : Vin de Pays des Coteaux du Pont du Gard 

• The regional origin : Southern of Rhône Valley 

• Vintage : White 2009 

• Alcohol (%) : 14 % by vol. 

• Grape Variety : Chardonnay (100%)  

• Date of harvest : September 2009 with the grapes to be fully 
ripe 

• Terroir/ Vinification : 

- Old terrace ( sandstone), loess covered with stones 

- Chardonnay 15 years old. 

- Produce off 50 HL/Ha 

- Fermentation takes place in cask and aged for 15 months in oak 
barrel  

• Time to bottle : January 2009 

• Highlight :  

Produce by independent wine grower according to integrated 
agriculture.  

Adorned with a brilliant golden yellow colour, this wine have a 
rich nose about white flowers, orange-blossom and well 
structured palate with candied lemon and buttered brioche. It’s a 
perfect balance between fruity and fat with subtle vanilla. This 
wine with a lot of character and originality is ideal as an aperitif 
and fish cooked in butter or white meat and all Autumn desserts. 

• To serve chilled and to drink into 3 years. 
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