
CÔTES-DU-RHÔNE ‘ST. ESPRIT’ BLANC 2021
OVERVI E W
The Côtes-du-Rhône Saint-Esprit Blanc consists of a blend of grenache blanc, clairette, bour-
boulenc and viognier varietals from the Right Bank vineyards of the Southern Rhône Valley. The 
Grenache adds structure to the wine while the Clairette and Bourboulenc contribute to its fine 
aromatic quality.

The climate is Mediterranean and bears the stamp of the “mistral” wind. This strong wind results 
from a difference in atmospheric pressures between the northern and southern parts of the 
Rhône valley. It is beneficial to the vine’s growth. The region is also marked by seasonal rains, and 
hot, exceptionally sunny weather in the summer months.

WI NE M A KI NG
Vinified through the traditional method, this Côtes-du-Rhône shows the strength of the terroir. 
The grapes are harvested at the peak of their maturity and acidity balance. After pressing and cold 
settling for a period of 24 hours, the musts are racked and fermented in stainless steel tanks at a 
maximum temperature of 64°F. Malolactic fermentation is avoided to preserve natural balance 
and freshness in the wine and to enhance its finesse. The blend is then stored in stainless steel 
tanks until bottling. Prior to the bottling, the wine is lightly fined and filtered to ensure perfect 
stability.

TA STI NG NOTE S
The Côtes-du-Rhône Blanc has a golden straw hue with green tinges. The main aromas are rem-
iniscent of white flowers and yellow fruit, enhanced by touches of exotic and citrus fruit. On the 
palate, the wine is alert, seductively suave and fresh.

89
POINTS

Boasting heather, hay, honey and dried herbs, this is silky and sleek, with honeyed melon and a 
note of quinine adding a refreshing bitter counterpoint on the finish. Grenache Blanc, Clairette, 
Bourboulenc and Viognier. Drink now through 2026.

VARIETALS
Grenache Blanc, Clairette, 
Bourboulenc and Viognier

AGING
100% Stainless Steel


