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CALMEL&JOSEPH

CREATEURS DE GRANDS VINS

en Languedoc-Roussillon

VILLA BLANCHE

Grenache Blanc

A pale yellow colour. On the nose, aromas of quince, pear and apricot,
followed by notes of white flowers and aniseed. On the palate, notes of
melon and yellow peach, followed by citrus and orange zest. The
tannins are fresh and mellow. Nice tension on the finish.

TECHNICAL SHEET

Appellation
IGP Pays d'Oc

Vintage
2025

Varieties
100% Grenache Blanc

Alcohol
12,5% alc./vol

Terroir
Clayey limestone

Vinification
Total destemming, direct pressing without pre-fermentation
maceration. Natural sedimentation for 48 hours.

Temperature-controlled alcoholic fermentation at 16°C for three
weeks. Fine lees suspended for two weeks. No malolactic
fermentation.

Ageing

Concrete tank: 100% of the volume aged on fine lees
Duration: 3 months
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