
GRAPES GROWN FROM CHATEAU 
D’ESCLANS’ VINEYARD, CONSISTING 
PRIMARILY OF GRENACHE AND 
ROLLE (VERMENTINO). 
HARVESTING AT SUNRISE TO 
NOON. GRAPES ARE SORTED BY 
OPTICAL EYE ELECTRONICALLY 
AND MANAND MANUALLY THREE TIMES. 
DESTEMMING AND SLIGHT 
CRUSHING AT 7-8°C TO AVOID 
OXIDATION. FREE RUN JUICE AND 
FIRST SLIGHT PRESSING. NO 
MACERATION. BOTH FREE RUN 
JUICE AND PRESSED JUICE 
PPARTIALLY VINIFIED IN DEMI-MUIDS 
(600L BARRELS) AND STAINLESS 
STEEL, BOTH TEMPERATURE 
CONTROLLED.
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