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CAIRANNE AOC Cltesdu Rh! neVillageW hitevintage2005

Our wines come from vineyardslocated in the village of Cairanne, in the
I d"partement #of Vaucluse, on the left bank of the Rh$ne river,
facingthe Dentelles de M ontmirail and the Mont V entoux.

This minuscule cuv' e comes from rare sandy hillsidesalong Cairanne
mountain. Excellent exposition associated to light soil make it avery unique
place.

Blending from 6 different varieties:
0% Grenache blanc complemented with Clairette, Bourboulenc, Roussanne,
Marsanne and Viognier.

FHhlgha
5ha

The grapes are hand&arvested.

W efirgt pick the Viognier variety, then at their best maturity camethe
Roussanne, and Grenache. For all three varieties we do a delicat e skin contact
pressing at room temperature.

Later varieties'Clairette, M arsanne and Bourboulenc( are vinified by direct
pressing. After alowtemperature fining, fermentation startsis
thermoregulated vats.

40% of the blend is achieved and aged on fine leesin new French oak barrels
for 6 months. 'batonnage(

Very pae yellow colour with gold tints.

The first nose is delicate with aromas of cut hay, vanilla, broom and finally
hawthorn. Twirling reveas entrancing and very matured notes of white flesh
fruit, syrup of pear, apricot and honey.

The padate is ample with a fresh attack with flavors of stewed apples,
cinnamon and small white flowers.

Ageing will bring out the elegance of this cuv'e with itswax and honey finish.

14;C

Classica: Bresse chicken in cream sauce, lobster ) I"am"ricaine.
Terroir: Omelette with black truffles, angler fish in Bourride 'garlic
mayonnai se(.

Ethnic: Fish tgine, Dublin bay prawnsin green pepper.

1to 3years



