Tradition Blanc 2013
Roussanne (60%), Grenache blanc (30%), Marsanne (10%)

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
Château. Its color is a golden-yellow-green. 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
and continues for 2 to 3 years.
Served at 57°F, it is perfect with shellfish and grilled fish. It is especially recommended with any
delicate fish.

Nick’s Wine Pick - Quaffable Inexpensive White Rhône In London
Chateau de Campuget, Costières de Nîmes 2013
“I have immense admiration for people who make quaffable, everyday wines at ridiculously
low prices that, at the same time, actually taste of fruit. It’s a clever, difficult trick to pull off.
The reverse, of course, is ridiculously expensive, over-worked, over-polished wines whose
only boast is a total absence of personality.”
“Hailing from the less fashionable, less expensive, south-western corner of the large
Rhône appellation, it was a pure delight. Dry and bright, its crisp, citrus freshness
given substance by the fleshy southern Rhone varietals.
A clever trick to pull off indeed.” - Nick Passmore - Forbes.com

Wine Enthusiast - 87 Points - Best Buy!

This medium-bodied blend of 60% Roussanne, 30% Grenche Blanc and 10% Marsanne displays
moderately fruity aromas of pineapple and honeydew. Some notes reminiscent of wet stones creep in on
the palate, and bright citrus notes mark the finish. Drink now and over the next few months.
www.DreyfusAshby.com

