
Appellation : IGP Urfé

Color : White

Name : Le Jardin des Moines

Vintage : 2023

Grape variety : Viognier

Origin : Ambierle

Exposure : South / East

Soil : Granite / Sandy

Yeild : 35 hL / Ha
Vinification : 100% manual harvest, direct pressing, static cold settling. Wild
yeasts, low temperature fermentation

Aging: 3 month inox tank

Bottle produced : 2000

Aging: 5 years 

Degree of alcohol : 12.5%

Tasting notes : Fresh and fruity, with apricot and floral aromas 

Pairing : Fish terrine, veal cutlet with mushroom sauce, goat’s cheese

LE JARDIN DES MOINES

Tél. : +33 6 58 00 66 40 / +33 6 19 14 28 80

Email : yann.palais42@gmail.com

Adresse : 204 route du tacot - 42820 Ambierle 
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