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Domaine Farge
CUVEE

—— GCrain dEmotion
APPELLATION
AOC Condrieu
TYPE
White
VARIETY

100 % Viognier
ABSTRACT
Crain d'Emotion is an atypical condrieu resulting from @
modern thinking. It is distinguished by a lot of freshness,
tension, minerality, a hint of bitterness with a subtle white
peach fragrance. The vines are located on Limony (07).
TERROIR
Cranite Floor
Manual Harvest
Age of the vines : 25 years old
Planting density 6000 plants / hectare In conversion
Organic farming.
IN THE VINEYARD
Manual harvest
S VINIFICATION

e i Native Yeasts
Malolactic Fermentation
Alcoholic fermentation in barrels
Yield per cuvée : 40 hl/hectare
AGEING
Matured for 6 months in barrels of | to 2 wines (steam
bending) and stirring of 10 in 10 days.
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LABUS DALCOOL EST DANGEREUX POUR LA SANTE, SACHEZ APPRECIER ET CONSOMMER AVEC MODERATION.
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