VIDAL-FLEURY

Maison fondée en 1781
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VIDAL-FLEURY

85% Syrah, 15% Viognier
Cote-Rotie

13% alc/vol

Northern Rhéne Valley - Single vineyard (2 acres).
Grapes are sourced only from the Coéte Blonde terroir,

which consists of very steep terraces, composed of gneiss \\f

CoTg-ROTIE

Brune et Blonde de VidaHF1”

\r VIDAL-FLEURY

bedrock covered with a siliceous calcareous soil.
2,428 vines/acre
2 T/a

Fan pruning with two vines cultivated together on poles

called "echalas".

Hand picking in October with sorting in the vineyard and at the winery.

Syrah and Viognier are co-fermented using indigenous yeast, with a long, traditional
maceration for 3 weeks; the cap is punched down "drain and return" at the beginning

of fermentation, then pumped over during the later stages.

Controlled temperature of maceration at 86°F.

Yes

Aged on the lees for 4 years in barrels, then extended maturation in bottle.
Natural clarification and stabilization by settling with one filtration; unfined.

Can be aged up to 20 years.
Deep red with black hints.

Blackcurrant, pepper, cinnamon, smoky, tobacco, black olive, boxwood.

Full bodied with blackcurrant, cherry, spices (peppery, nutmeg) and violet.

Red meat, game and goat cheese.

W.J. Deutsch & Sons, Ltd.

Jine wine merchants

www.vidal-fleury.com



