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Condrieu

The Estate: Studied viticulture and enology in Beaune and Montpellier.
Purchased his first parcel (Clos de Cuminailles) in Malleval in
1981. Now manages 77 hectares across three estates.
Location: Condrieu, Rndne Valley, France.
Soil: Granite sands
Vines: Environmental grape growing techniques with organic fertilizers
and high planting density. Harvest done manually at peak
maturity of the grapes, with sorting on the vine if required.
Varietals: 100% Viognier
Vinification: Gentle pressing and clear settling. then the musts are vinified in
barrels (no new oak). Alcoholic fermentation at about 16-18°C.
Malolactic fermentation.
Aging: 9 months in barrels. Batonnage (sfirring) on the lees.
Tasting Notes: Elegant and complex, with notes of exofic fruits, peach, and
acacia. The mouth is ample, round, and subtle, with a long,

mineral finish.

Cellaring: To be consumed within 15 years of vintage. Bl
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