Chéateau du Vieux Parc
SELECTION WHITE 2014

AOP Corbiéres

TERROIR
South of France, Languedoc.
Terroir de Lézignan, stony terraces above the Orbieu river.

VINIFICATION

De-stemming. Grapes pressed directly from the vine
vinification in new oak barrels maturing 6 months
battonage.

GRAPE VARIETIES
White Grenache 50%
old vines Roussanne 30%
Vermentino 20%.

TASTING

Pale gold with green nuance. Six months vinification in
barrels give a toasted hue with fruity nose.

On the palate, rond, light touch of honey, lively first taste and
then well-balanced with a delicate retro-olfaction of exotic
fruits and white flowers.

Keeping : 4 years
Packaging in bordelaise terroir, 750 ML

For aperitif, with fish in sauce, also with goat and ewe cheese

11200 CONILHAC CORBIERES (France)
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Email. contact@chateau-vieuxparc.fr
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