DOMAINE DE

PETIT ROUBIE

CULTURE BIOLOGIQUE DEPUIS 1985

Viognier

Wine with a bright golden color with pearly reflections.
Beautiful intensity in the nose where aromas of mango and apricot are mixed with notes of violet.
The mouth is seductive by its balance, its smoothness and its aromatic harmony with the nose.

" INFORMATIONSGENERALES & VITICULTURE/VINIFICATION

Appeéllation
IGP Pays d'Hérault
Packaging
2023
Grape Varietal
100 % Viognier
Yield Harvesting :
30000hl/ha Mecanic
Vinification :
Systematic destemming. Cold settling.
Thermo-regulated fermentation. Selected strain of
yeast
Alcohal KEFER
13%vol ¥ CONDITIONNEMENT
Serving temper ature
Between 8 to 10°C
Wine & Food Pairing
Grilled fish

4" RECOMPENSES

> Silver Mill 2023- Challenge Millésime Bio 2024 >
Bronze Mill 2022- Challenge Millésime Bio 2023
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