
 

 

Cuvée «  Les Cimels » White 
  (means « bouquet of flowers » in occitan language ») 

 
Out put  : 45 hl/ha 

 

Varietals : Grenache Blanc(70%),                

Roussanne(15%), Rolle(15%) 

 

Wine making process : The grape is harvested by 

hand. 

This white wine is crushed directly from picking.  

Fermentation is made in   tank for the 3 varietals at 

low temperature (no wood)  
 
 

Tasting notes : Low outputs and full maturity give this wine a gentle, ample and very fresh mouth. The 

fermentation in tank  enable to keep freshness. The superb fruit make this wine explosively good now. 
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