ROMAIN DUVERNAY

COTES DU RHONE WHITE 2021

SOIL TYPES:
Clay and limestone sails.

GRAPE VARIETES:
Marsanne, Roussanne, Ugni Blanc

VINIFICATION:
Total pruning of the grapes before direct
pneumatic pressing. Cold fermentation.

TASTING NOTES :

Light and frank colour. Nose of flowers and
white fruits, apricots, touches of honey. Nice
creaminess inthe mouth. ]
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