DOMAINE

CLAVEL

IGP OC WHITE

GRAPE VARIETY
Chardonnay

WINE MAKING PROCESS
Cold maceration (8-10 °C) to extract the maximum of aromas,
débourbage, fermentation on low temperature (14-15 °C)

TERROIR

On sandy soils by the river, the vineyard consists of «high vines »
(vignes hautes) of 1m20 high to obtain beautiful and big grape
bunches with small berries to increase the intensity of the
aromas.

TASTING

This wine presents a beautiful pale yellow color. The intense nose
is marked by notes of exotic fruits and white fruits. In the mouth
the wine is smooth with a nice attack. It has a nice roundness with
a finish of aromas of fresh fruits.

WINE & FOOD PAIRING
Ideal as an aperitif or with exotic and spices dishes (curry, saffron)
or sweet and savoury dishes as sea food.

PACKAGING
eBottle 0.75 L
eBIB5L

g esline o(wa

PR VITICULTURE
R =0 femmes

vignes

\ -

vigneron rhone CLAVEL

W&ﬂ M‘(S-dle
De Ia n;,ne a la boutulk

bouleiie Ll L

 TRAVAILD EQu,,,

Dans la joie et la bonne hmmur
LEDEPASSEMENT DE S0I
ON PEUT TOUT PERDRE EN 5 M)
W hetwr de ba mitd

Travailler des sols vivants
LA BIODIVERSITE
CONTINUER L'HISTOIRE..

De Pére en fille!
Bpeat-etie de Were en file!
Neriew Licher, tout dovww
% beaux raisins pour des bons v
Remassen & ta, bonne mafw'ltz
lxtrd\all en cave : sublimer le Icrrmr
Daloig Lnu“ 1.5 dhague o i
Oyager pour faire conna\( e le fruit de son
Iles fencontres formldahles 1
Partage, amme aovwwmutt
™ m BE
MAis uN MOMENT DE VIE,
Un morceau de coeur
une partii de l'ame!

DOMAINE

CLAVEL

/

Rue du pigeonnier

30200 Saint-Gervais—France
Tel.+33(0)466 8278 %0
clavel@domaineclavel.com
domaineclavel.com



DOMAINE

CLAVEL \(\4% sfw

IGP Oc ROSE

GRAPE VARIETIES
Caladoc
Muscat

WINE MAKING PROCESS
Cold pre-fermentated maceration (8-10 °C) to extract the maximum
of aromas and fermentation on low temperature (14-15 °C).

TERROIR

On sandy soils by the river, the vineyard consists of «high vines »
(vignes hautes) of 1m20 high to obtain beautiful and big grape
bunches with small grapes to increase the intensity of the aromas.

TASTING

This wine presents a beautiful pale pink color with blueish
reflections. The nose is powerful and complex with aromas of lychee,
rose and citrus fruits. The palate is round with a nice sweetness and
the finish is biting.

WINE & FOOD PAIRING
Ideal as an aperitif or or to accompany exotic dishes, salads, grilled
food ...
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IGP OC RED

GRAPE VARIETIES
Merlot
Caladoc

WINE MAKING PROCESS
Crushing and destemming. Hot pre-fermentation maceration to
extract nice aromas! Fermentation on Juice at 15-20 °C.

TERROIR

On sandy soils by the river, the vineyard consists of «high vines »
(vignes hautes) of 1m20 high to obtain beautiful and big grape
bunches with small grapes to increase the intensity of the aromas.
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