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This distinguished Southern Rhone estate has hosted five

generations of winemakers over the last 125 years. Today,

Florence Quiot and her brother Jean-Baptiste are at the helm and

continue the tradition of crafting superior Cotes du Rhone from a

patchwork of vineyards that span six appellations of the Southern

Rhone. The gravity flow winery is located along the Trignon River

dividing Sablet and Gigondas. Access to parcels of the best

vineyards from the valley floor to the highest altitudes of the

appellation give rise to wines of superb character and complexity. A

full-bodied, richly textured, utterly captivating Viognier.

Region: Rhone Valley, France
Appellation: Cotes du Rhone

Vine Age: 20 Years

Varietals: 100% Viognier

Soil Type: Limestone, gravel

Alcohol: 13.5%
Closure: Cork

UPC #652534973710

Size: Available 750 mL, 12 pack

“Fresh, Juicy with notes of Dried Apples, Dried Pears...
.Vivid and Playful.” - 90 Points, James Suckling

Spices..

Vinification: Harvested very early in the
morning. Pneumatic pressing, settling
and fermentation in thermo-regulated
stainless steel vats (15-17°C). No
malolactic fermentation.

Tasting Notes: Lovely, full-bodied wine
with rich textures and aromas of peach,
apricot and floral notes.. Nutty flavors
glide along with a hint of fennel adding
freshness and balance to the finish.

Food Pairing: Delicious with lobster,
white flakey fish in butter sauce or

roasted pork with fresh rosemary.
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