
Le Blanc de la Dournie

IGP Hérault

60% Roussanne - 30% Vermentino - 10%  Viognier

Grounds of alluvial plain boarding the river.

Hand harvested, Traditional winemaking in thermo  
regulated tanks, aged 4 months in vat on  fine lies with 
« batonnage »

Lemon gold color, The nose is expressiv : exotic fruits 
and cistrus, the mouth refreshing and fruity, whith floral 
notes and citrus aromas. Well balanced

FLORAL

MINERAL

FRUITY SPICY

OAKED

2019 :  Jancis Robinson 16/20
 2018 : Bettane&Desseauve 15/20


