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The good news: The Southern Rhéne enjoyed a dry, sunny year; Northern Rhéne vignerons who
worked hard to fight mildew were rewarded. The bad news: Some southern spots suffered from
drought conditions; a wet spring in the north meant that not everyone won that mildew fight.

%MTEAU JG%\MPUUU Analysis: While most of France’s major wine regions struggled in 2012, the Rhone stands apart.
Vintners are positive after a growing season and harvest marked by dry, sunny weather and well-
timed rains. Rhone vignerons have
grown accustomed to a pattern of late
harvests that stretch into October with
good weather, allowing grapes to ripen
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fully even in tricky weather conditions.

Tradition Blanc 2012

Roussanne (60%), Grenache blanc (30%),
Marsanne (10%)
(UPC - 750ML 0 12086 98601 7)

This is traditional winemaking: After

being gently crushed with a pneumatic press, fermentation takes place on fine lees inside stainless-

steel tanks. The temperature is controlled at 64°F in order to obtain the best aromatic extraction.
After racking and filtering, the wine is bottled at the Chateau. Its color is a golden-yellow-green.

“”H “Wl”‘m H “ H‘ It exhales fine scents of flowers and white-fleshed fruits. Its character is seen in a well-balanced
structure, beginning with a round and fruity taste of peach and apricot, and ending on a fresh and

persistent note of citrus fruits. Its best aromatic expression is immediately reached in the first year
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Served at 57°F, it is perfect with shellfish and grilled fish. It is especially recommended with any

injC ] delicate fish.

0

www.DreyfusAshby.com




