CONDRIEU - SAINT-JOSEPH - COTE-ROTIE
SAINT-PERAY - CROZES-HERMITAGE - CORNAS

E FRANCOIS VILLARD

LYON @

céte-Ratie @ = VIENHE

VINEYARDS

Condrieu Q

Chateau-Grillet O

Name of vineyards :
Saint-Michel-sur-Rhone & Vérin
Grape varieties : 100% Viognier
Yield : 40HI/Ha

. . Saint-Joseph o
Density : 8000 vine plant/ha

TOURNON @ o Crozes-Hermitage
® TAIN HERMITAGE

Pruning methods : Single Guyot

Soil composition : Granitic sand and

Hermitage
mica
Average vine age : 15 years Cornas Q
Exposure : South-East saint-péray Q ® VALENCE

WINEMAKING

Extraction : Direct pressing

TECHNICAL
INFORMATION

] S —
Fermentation : Low temperature ] R{?

fermentation in barrels with [ ——————— Vintage : 2023

native yeasts Les Contours de Deponcins Bottling date : July 2023
Aging: Matured 10 months with VIOGNIER Annual production : 40 000
its lees with frequent “battonage” Alcohol : 13.5%

in old oak barrels (3 to 5 years g ANCOIS VILLARD ] Cellaring potential : 5 years

old)




