GABRIEL

Pays d'Oc Viognier

2021 100% Viognier

The grapes are harvested in the early morning when the
temperature is cool and to ensure the grapes arrive fresh at the
winery. The grapes are destemmed, crushed and pressed and the
clear juice is drawn off. Fermentation takes place at low
temperature (13°-15°C) to preserve the fine and delicate aromas.
The wine is then aged in tank for several months to harmonise
and refine before being bottled. VEGAN WINE.

Perfect match for aperitif, with tajine... and much more!
Enjoy it chilled, between 11 & 13°C.
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L'abus d'alcool est dangereux pour la santé, a consommer avec modération. Déconseillé aux femmes enceintes.



