
GRAPES GROWN FROM SOME OF THE 
MOST CHOICE LAND IN THE 
SURROUNDING REGION OF LA 
MOTTE EN PROVENCE, CONSISTING 
PRIMARILY OF GRENACHE, CINSAULT 
AND VERMENTINO. HARVESTING AT 
SUNRISE TO NOON. THE GRAPES 
WHICHWHICH ARE USED TO MAKE 
WHISPERING ANGEL ARE SORTED 
OPTICALLY. DESTEMMING AND 
SLIGHT CRUSHING AT 7-8°C TO AVOID 
OXYDATION. BOTH THE FREE RUN 
JUICE AND PRESSED JUICES ARE 
VINIFIED IN STAINLESS STEEL. 
“B“BATÔNNAGE” IS TWICE WEEKLY. 
TEMPERATURE CONTROLLED. 

The 20th anniversary vintage is expressive and precise, revealed 
through a balance of ripeness and freshness, with delicate notes 
of citrus and red fruits that add clarity and depth. On the 
palate, the wine opens smoothly with a silky, well-defined 
texture. Its ever-present freshness adds structure and dimension, 
leading to an energetic, lively finish. Winemaker’s Note
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