0

d

CAMPUCET

NINGEIEE

£

@W%M, LQZAJ% g ©o.
PURVEYORS OF FINE WINES & SPIRITS SINCE 1946

H © 0O

DALLE FAMILY ESTATE

Chéateau de Campuget was established in 1942 and is a top quality estate near Nimes, which is steeped
in history. The Chateau itself was built in 17753 and at the same time the first vines were planted,
prompting the 1753’ range of wines which mark this historic date. Now in the hands of winemaker
Franck-Lin Dalle, who is the third generation of his family to run the estate, the fusion of tradition

and progression unites in the cellars where Franck-Lin deftly crafts wines with integrity, finesse and a
wonderful expression of terroir from a wide range of traditional Rhéne varieties.

In 2019, Chateau de Campuget was certified as Haute Valeur Environmentale, which e
officially recognises the environmental performance of winegrowers, including biodiversity

X o
LN N
L’;"'va(%‘v

ONNENS

conservation, plant protection strategies, managed fertiliser use and water resource

management.

The vines also benefit from the Mediterranean sunshine, which bring the grapes to perfect maturity and
allows them to be picked at maximum phenolic maturity in early September. The vineyard is sustainably
managed in accordance with the HVE Certification.

2023 Campuget “1753” Viognier

100% Viognier
Vintage: 2023 Country: France Region: Rhéne
Alcohol: 13% Vegetarian: Yes Vegan: Yes

Vinification:
e Harvested at full maturity, it goes directly to the press.
e Thejuices are cooled and put into vats for settling.
e Once clear we filled in barrels.
e Then the wine aged in barrels stays there for 4 months.
e Subsequently, the Viognier aged in barrels and the Viognier
aged in tanks can be assembled.

Tasting Notes:
e Viognier is a limpid and brilliant white.
» It exhales a bouquet of honeysuckle, apricot orange
marmalade and tropical fruits.
e On the palate the balance and roundness are very pleasant.
e Medium-bodied, generously fruity but structured, it owes its
freshness and precision to the happy acidity.
Ageing:
e drink from an early age and until 2 years.

Accompagnement:
e Aperitif, smoked fish or on an Asian or Indian inspired cuisine.



http://www.rhone-wines.com/en/appellation/costieres-de-nimes
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