FRANCOIS VILLARD
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VINEYARDS

Condrieu Q

Chéateau-Grillet Q

Name of vineyards : Mercurol,
Beaumont-Monteux & Chanos-Curson
Grape varieties : 100% Syrah

Yield : 45H1/Ha

Density : 5500 vine plant/ha
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—— Cellaring potential : 15 years

12 months in oak barrels and 6 \_//

months in stainless tank.




