
SOMMELIER RECOMMENDATIONS 

TASTING NOTES 

IÊ createdÊ theÊ rangeÊ«Ê Lieux-DitsÊ»Ê toÊ complimentÊ theÊqualityÊofÊ theÊmicro-
plotsÊthatÊdeservedÊaÊspecialÊvinificaƟonÊandÊagingÊprocess.ÊAsÊaÊresult,ÊtheirÊ
producƟonÊ inÊ fewerÊ quanƟƟesÊ reflectsÊ theÊ finesseÊ andÊ eleganceÊ ofÊ theÊ
wines.ÊLaurentÊMiquel 

TECHNICAL INFORMATION  

Alc/Vol 14,5% 

AppellaƟon IGPÊPaysÊD'oc TotalÊAcidity 3,71 

Color White pH  

Terroir CalcareousÊclayÊsoil SugarÊcontent <Ê1Êg/l 

VarieƟes ViognierÊ100% ProducƟon 8200 

Ave.ÊYields 40Êhl/ha Closure Cork 

VINIFICATION & AGING 

3,43 

LIEUÊDITÊLAÊVÉRITÉÊ 

Single parcel selecƟon, night-Ɵme harvesƟng, press with juice selecƟon, 
must clarificaƟon at low temperatures, fermentaƟon at 16-17°C, fer-
mented & matured in French oak barrels (70%). 

The cuvée is a pure expression of the Viognier grape with aromas of white 
peaches, apricot and honeysuckle flowers. The palate is generous yet well 
balanced with well integrated oak that does not mask any of the pure Viognier 
character but rather adds to the structure. Vérité has a lingering opulent finish 
with a hint of nuƫness. 

A discovery for Viognier lovers, this wine is made to pair fine French cuisine – grilled 
fish (such as turbot or sea bass), lobster or crayfish salads or even chicken or guinea 
fowl in a cream sauce. Also try with a ripe soŌ cheese such as Camembert. If pos-
sible, decant one hour before drinking. Serve between 10 and 12° 


