M.CHAPOUTIER
NORTHERN & SOUTHERN RHONE, FRANCE

LA CoMBE PILATE

DETAILS OF PRODUCTION

The Collines Rhodaniennes IGP is characterized by the hills and valleys that
surround the Rhone River. With the Massif Central lying to the west and

the embryonic foothills of the Alps to the east, the Rhone River carves its

way through south-eastern France to the Mediterranean Sea. The soils in the
vineyards are mostly clay, quartz pebbles and limestone gravel.

Light, direct pressing of the whole bunches and selection of the best juices with
light settling precedes fermentation. Ageing is carried out in demi-muids (large
600L barrels) for 8-9 months previously used for one or several vintages. La
Combe Pilate undergoes malo-lactic fermentation as well as very light batonnage
during the first months of ageing.

TASTING NOTES

Pale gold with aniseed-coloured highlights. The nose is delicate with notes of
bergamot and flint alongside the typical Viognier aromas. Very fresh mouthfeel
with a good balance between the acidic tension associated with the terroir and
the natural full body of the varietal and its ageing. The finish is savoury, bringing
out the rustic and mineral overtones.

How To SERVE

Perfect with seafood such as monkfish green curry, star anise & crisp vegetables
(bell onions, peas).

www.chapoutier.com
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VINTAGE
2015

STYLE
White (Biodynamic)

BLEND OF GRAPES
100% Viognier

WINEMAKER
Michel Chapoutier

ALcoHoL
12.5%
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