TASTING NOTES

On the nose, a bouquet of white flowers and almonds.
On the palate, a fresh, briny attack reminding nuts and lemon.
A delicate finish with bitter notes.

To drink within 3/6 years,

GRAPE VARIETIES

Clairette (30%)
Roussanne (30%)
Bourboulenc (20%)
Grenache Blanc (10%)
Marsanne (10%)

THE TERROIR

Sand on limestone and sandstone rock
Vineyard planted on Estern slopes, at an average altitude of 250 m

IN THE VINEYARD

Certifed organic agriculture

Gentle pruning respecting sap flows
Use of natural composts

Green manures

Strict debudding

IN THE WINERY

Manual harvesting and manual grape sorting
Slow pressed

Indigenous yeasts

Blocked malolactic fermentation

MATURING

6 months aging on fine lees in concrete tanks
Bottled and stored in our winery at constant temperature until shipment

Domaine la Réméjeanne — CADIGNAC - 30200 SABRAN Teél

: 04.66.89.44.51

LES ARBOUSIERS

2025

LES ARBOUSIERS

e

Eméieanne

~

contact@remejeanne.com www.domainelaremejeanne.com




	Diapositive 1 Les ARBOUSIERS 2025 WHITE Côtes du Rhône

