
« Born in the heart of the legendary Bois du Rayas, this cuvée is all about finesse, 
complexity, and elegance. »

A beautiful golden yellow color
with brilliant and silvery highlights.

Delicately floral. 

The palate is both fresh and broad,
with aromas of white flowers.
A fruity and tangy lemony touch
with a mineral finish. Very good length. 

Ideal serving temperature: between
12° and 14°C. Aging potential: 10 years. 

Grape varieties: Grenache blanc (70%), Bourboulenc (30%)

Method: the two grape varieties are harvested
simultaneously, by hand, and co-fermented.
Vinified 2/3 in concrete tanks
and 1/3 in wood, demi-muids, and barrels.

Harvest: september 2022.

Alcohol: 13,5 % Alc./Vol.

Appellation: Châteauneuf-du-Pape.

Certification: Ecocert – HVE niveau 3.

Formats: 75 cl et Magnum.

Location: in the heart of the Bois du Rayas.

Soil: terroir made up of safres and red sands.

Characteristics: this exceptional location
imparts elegance and finesse to this cuvée.
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