FONTAINE pu CLOS

cOTES DU RHONE

COTES DU RHONE BLANC

2019

FOOD AND WINE PAIRING

———————

This wine will be nice-tasting with poultry in cream or a chicken

in a puff pastry shell

GRAPE VARIETIES
Viognier, Marsanne

TERROIR
Calcareous-clayey sol

VINIFICATION
The harvest takes place mid-september, very early in the
morning to conserve the grape freshness and to prepare the
fermentation at low temperature (15-17°C).
Aged in steel tank on fine lees to give the wine its roundness and
its particularity.

TASTING
The white Cotes du Rhone has a pretty pale dress with golden
highlights. On the nose, it offers aromas of stewed fruits, broom
flower and 4 spices. The mouth is full-bodied with a saline finish.
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Alc/vol 13%
Serving temperature : 10°C - 12°C
To drink within 3 years

735 bd du comté d’orange, 84260 sarrians - 04 90 65 59 39 - contact@fontaineduclos.com - www.fontaineduclos.com - f (©) W


http://www.vins-rhone.com/fr/profile/domaine-fontaine-du-clos
tel:04 90 65 59 39
mailto:contact@fontaineduclos.com
http://www.fontaineduclos.com
https://www.facebook.com/fontaineduclos
https://www.instagram.com/fontaineduclos/
https://twitter.com/fontaineclos

	C Ô T E S D U R H Ô N E B L A N C 2 0 1 9
	food and wine pairing
	grape varieties
	terroir
	vinification
	tasting
	Alc/vol


