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40% Viognier / 45% Vermentino / 15% Chardonnay 

Production area 

Côtes Catalanes, Languedoc-Roussillon 

Alcohol Level 

13.5% 

Ageing & Storage 

Drinking well now and over the next 3 to 4 years. 

Tasting Note 

The 2015 vintage has created something really special, 

with great structure, multiple layers of fruit and complex 

minerality. Light gold, with lovely lifted citrus, floral and 

honeyed notes, creamy and rich on the palate, balanced 

with a good mineral backbone. 

Serve at 8c.  Great with fish (particularly sea bass or 

monkfish), chicken (roasted or with a rich creamy or 

mushroom sauce), or with moderately spicy Asian food – 

and fabulous to drink on its own.  

12 bottles per case, 750ml per bottle.  

56 cases per pallet, 5 layers per pallet 

All pallets are VMF 

What the experts say 

Superb aroma of apricot essence, honeysuckle and citrus 

fruit. On the palate the crisp, fresh acidity from the 

Vermentino is perfectly balanced by the broader-textured 

character of Viognier and Chardonnay. The subtle use of 

oak adds an extra dimension but is by no means intrusive. 

Long finish. 

-Alun Griffiths MW Former Head Buyer of Berry Bros
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What the experts say  

The VVC has a light lemon colour, with flashes of light 

green. On the nose, it has floral aromas of elderflower, 

honeysuckle with hints of white stone fruit, with a very 

elegant citrus envelope. The palate is very fruity, with a 

creamy and smooth smokiness. On the finish, the floral 

notes make way for the citrus fruitiness and the wine 

has a great finish 

-Martin Heidsieck (of the champagne family), at 67 Pall 

Mall – the most prestigious wine club in London. 

 

On the nose, sweet spices, cinnamon, nutmeg 

(indicating new oak?), white floral notes (jasmine, 

chamomile), peach yogurt, clementine, – a very 

welcoming, inviting but complex nose. 

On the palate, less ripe, more fresh, delicious, very 

moreish with good acidity and length. 

-Sophie Sommelier 67 Pall Mall  

 

 


