
 

 

YEAR OF CREATION: 

1978 Vintage

VINES YEARS AVERAGE:

45 years old 

BLEND:

50% White Grenache   
20% White Clairette 
15% Viognier 
15% Bourboulenc 

YIELD: 

 31 hl/ha 

SOILS CHARACTERISTICS: 

Sandy soil with round polished 
stones, located on the lieu-dit “Les 
Garrigues” 

2025-2033 

LE BOUQUET DES GARRIGUES 

CÔTES-DU-RHÔNE 

VINIFICATION:  

Hand-picking with sorting in the vineyard and then in cellar.  
Pneumatic pressing in whole bunches. Cold settling during one night at 10°C.  
Vinification in stainless steel tanks. 
Harvests started on August 21th for Viognier, on August 28th for Grenache 
white, on September 6th for Clairette and on September 19th for Bourboulenc. 
 
AGEING: 4 months in stainless steel tanks 
 

 

 

 

 

2024 

WINEMAKER TASTING NOTES:  

This wine has a clear, bright color with limpid highlights. 
On the nose, notes of citrus, Granny Smith apples, and white flowers are 
evident. 
The palate is both round and fresh. It reveals delicious aromas of lemon, 
grapefruit, and white peach, combined with hints of lime blossom and iodine. 
The finish is mouthwatering and persistent. 
This elegant white wine can be enjoyed as an aperitif or throughout a meal. 
 

FOOD AND WINE PAIRING:

Oysters with watercress 
Cervelle de Canuts 
Sea bream in a salt crust 
Fresh goat cheese with chives 
Melon salad with mint 
Strawberry soup with basil 
 
 
 

10-12°c 

2024 VINTAGE
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