FRANCOIS VILLARD

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

Chateau-Grillet o

Name of vineyards : Cornas
(Lieu-dit : Jouvet)

Grape varieties : 100% Syrah
Yield : 8OHI/Ha

Density : 8000 vine plant/ha

Saint-Joseph o

TOURNON @ o Crozes-Hermitage

Pruning methods : Cordon de Royat ® TAIN HERMITAGE

Hermitage
and Gobelet
Soil composition : Decomposed granit > o
arnas
and quartz saint-Péray O ® VALENCE

Average vine age : 15 years

Exposure : South-East
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Extraction : 100% of whole soi
lust 0 Jouvet Vintage : 2022
clusters ke & . )
) CORNAS f Bottling date : Mai 2024
Fermentation : 14 days = I ]
diom dand i : Annual production : 2700
maceration in open wood an : <y D
) P : J Eyfcors VIL"'JL_R_ Alcohol : 13%
stainless steel tank ——————

Cellaring potential : 15
18 months of aging in old oak mngp 1 years

barrels.




