Yiogmaer

Les ‘c‘ni."rmgr
du 2Domaine Rougié

Mechanically harvested during the night, then fermentation at low temperature (15 °C
Part of the wine wil continue fo ferment in concrete tanks, with the rest vinified
nnew 500 liter oak barels for 8 months.

Work with the lees to develop nichness, rather than accentuating the aromatic
quality of the wine, we try to build up batance between the natural

complexity of this particular grape variety and i's ichness.

Nase very open and expressive, but fine and not overpowering.

The mouthis rich and balanced. The wood brings out the infensity of the wine
without denaturing the aromatic nature of this particular grape vaniety.

This Viognier s floral with a touch of white fruit. Lasting fiavor and nice finsh.
Goes wel with fish in a sauce as wel as smoked salmon salads.
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Mechanically harvested during the night, then fermentation at low temperature (15 °C
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quality of the wine, we fry to build up batance between the natural
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