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Viognier


Appellation :
Vin de Pays du Gard
Grape Variety :
Viognier
Denomination :
Domaine Coudoulis
Soil:
Clay and Limestone 
Yield:
20 Hl/ha
Harvest:                            Manual
Vinification :
Grapes 
are selected and pressed directly. Vinification at low temperature to keep freshness and aromas. Matured on lees with « batônnages » in inox vat and 20 % in new oak barrell.
Quantity :
1300 bottles only
This wine is produced from young vines, giving freshness and fruity notes. Very expressive, it develops fine aromas of white flowers, peach and apricot. 

Serving Suggestions: Perfect for aperitif, it will be also a good weeding with salads, fish tartars and asian cuisine.

