
 

 Grenache ,   Blanc

of the grapes to decide on time. 
on the skins for a few hours. 
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temperatures fermentation for 

months.
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 years.

3  hl/ha.

20  

-
Pale yellow robe, fresh citrus, granny apple 
and pear  aromas appear on the nose. 
Juicy acidity  on the 
palate . 

-
Beetroot and walnut s alad, Guacamole, 
Veggie lasagna.

2022
The 2022 vintage was marked by various 
meteorological hazards heralding climate change. 
According to the French regions, a strong frost at the 
beginning of April caused a consequent loss of 
production, fortunately the buds were less developed 
than in 2021. From May to October, drought and 
exceptional heat marked the vintage with three heat 
waves of over 40°C. The combination of these hazards 
resulted in a low harvest in the south of France, as in 
2021. This hot and dry climate favoured the 
concentration and maturity of the grapes. 


