Viognier - Pays d Oc
INDICATION GÉOGRAPHIQUE PROTÉGÉE

Laurus means ‘Laurel’ in Latin, a Roman
symbol of excellence. Here excellence is all
about “terroir”: the grapes are grown on
plots we select for their ability to express
the very best of each Appellation. The term
“terroir” encompasses a soil, a climate and
people . Here it is expressed through
sustainable partnerships with wine-growers
who share our vision. The maturing process
in 275-litre Laurus barrels refines the
structure, producing complex wines with
plenty of character and good cellaring
potential.

Viognier - Pays d Oc

vintage 2013
The cold and rainy spring generated a late and long blooming. The hot
summer, followed by occasional storms in September, boosted the
maturities but still the harvest counts among the latest of these last
years. We patiently waited to harvest at optimum maturity and our
Viogniers developed beautiful aromas of white fruits and fresh apricot.

Awards
13.5/20 Guide Bettane & Desseauve

TERROIR
Plots are selected for their complementary nature to produce a good balance between richness and freshness: limestone soils
at half-slope level and calcareous fragments. Southerly exposure.

WINEMAKING
Harvest during the night to preserve the grapes. 36 hours of cold soak (5/6°C) before fermentation at controlled temperatures
(16/18 °C). Elevage on fine lees with regular stirring of lees over a period of 8 months in 275-litre oak Laurus barrels (1-year
barrel).
Production: 8,000 bottles
Bottled on: 21 October 2014

TASTING NOTES
Pale, shiny golden colour. The nose evokes white fruits and flowers. The mouth is rich and large with white peach and exotic
fruits flavours. Long and fresh finish, with a hint of citrus. (Oct. 2014).

GRAPE VARIETIES
100% Viognier

AGE OF VINES AND YIELD
20 to 35 years on average – 42 hl/ha

SERVICE & FOOD PAIRING SUGGESTIONS
10-12 °C
Foie gras
Thaï soup with shrimps
Sliced chicken with fresh ginger
“Clafoutis” with litchee & grape fruits
Optimum maturity: 2014-2016
ABV: 12,5%

