Villa des Anges

Viognier
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VIOGNIER

Villa Des Anges is awine the be shared, vinified and matured by Jeff Carrel.
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VIOGNIER

Appellation: VDF

Vintage: 2023

Alcohol: 12.5%

Grape varieities: 100% Viognier

Terroir: Granulite and limestone / Ancient silts (Limouxin area)
Vines: Pruned in Guyot form.

Vinification methods: Mechanical harvest, pre-fermentation
cold maceration, slow vinification at low temperature in
concrete vats.

Maturing: Matured on fine lees with regular stirring of the lees.

Tasting notes:
A fresh, round, full-bodied profile, with notes of yellow-fleshed
fruit and a hint of white flowers, enhanced by a mineral finish.

Pairing:
With seafood and fish, white meats, blue cheese or fruit
desserts...

Recommendations:
Serve between 10 and 12°C
Aging potential: At least 5 years.



