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2020 Maison Gilliard

Fendant Les Murettes Les Classiques, Valais
100% Chasselas

A name that sings tradition, awakens the taste buds
and encourages sharing.

Le Terroir

The land is the birthplace of the wines of
Maison Gilliard. Slope, soil, exposure to the
sun are all factors to which the vineyard
must marry and which our work must
respect. Because the terroir is a heritage
of which we are the depositaries. True to
our legacy, we cultivate our vineyards as
we live a tradition - thinking about the next
generations.

La Vigne

The vineyard is a constant work, an attention of every moment throughout the seasons.
The vineyards of the Valais where the wines of the Maison Gilliard are born are
delimited by

large centenary walls torn from the mountain. Their well-arranged plants, which the
workmen

pace with their instruments in their hands, are a living testimony to this labor.

La Passion

The wines of Maison Gilliard are the fruits of a terroir - Sion, the Valais, Switzerland -
and the heirs of a history. They are born of the earth, the respect, the attention paid to
every detail.

The Classic Wines

The Classics are the wines that have made the legend of Maison Gilliard since its
inception. Emblematic of the Valais and the Swiss wine heritage, they have been
awarded several prizes and medal winners.

2020 Fendant Les Murettes

A name that sings tradition, awakens the taste buds and encourages sharing. Since
1921, the Fendant Les Murettes has become the reference of this grape variety, a
veritable emblem of the Valais. Svelte, elegant, fringing, with a fruity mouth, flattered by
a mineral character, it is the wine of every hour. The Valais tradition of the aperitif and
the welcome. Les Murettes is this sunburn at the bottom of the glass, this soft and warm
light at the bottom of the heart.

A great classic. Svelte, elegant, fruity on the palate, with a mineral character, it is a wine
for any time of day.

Food Pairings: Serve as an aperitif, or with hard cheese, grilled or pan-fried fish, with
shellfish and seafood.

Notes: To the eye, it has a straw yellow and bright presence of COZ2. It is flowery, with a
slight character of the different areas. Its taste has mineral character, good presence of
CO2, crispy, and intense.
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