FRANCOIS VILLARD

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

LYON ©

VINEYARDS

cote-Rotie @ Al

Condrieu Q

Name of vineyards : Mercurol, ) o .
Chateau-Grillet

Cahnos-Curson et Beaumont-

Monteux.

Grape varieties : 90% Marsanne -

109% Roussanne

i int-Joseph
Yield : 40Hl/Ha saint-Joseph @

Density : 5500 vine plant/ha TOURNON @ % O crozes-Hermitage

Pruning methods : Cordon de '6‘”" TR -
Hermitage

Royat

Soil composition : Pebbles, sand e

and clay saint-Péray Q ® VALENCE

Average vine age : 30 years

TECHNICAL
INFORMATION

@ WINEMAKING —

Extraction : Direct pressing ‘ e m e Vintage : 2022
Fermentation : Low Bottling date : July 2023
o CROZES - HERMITAGE s Iy
temperature fermentation in . Annual production : 14 000
foudre with native yeasts E RANCOIS VILL ARD Alcohol : 13%
"-:'-.""—_,__—._,_ —

e _._'-'_.-FJ

10 months of aging on fine

lees (90% in foudres and 10% e —

oak barrels).

Cellaring potential : 10 years




