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MARSANNE IS A GRAPE VARIETY THAT ORIGINATED IN THE
NORTHERN RHONE VALLEY BETWEEN VALENCE AND LYON.
MAINLY CULTIVATED ALONG THE RHONE RIVER, BETWEEN VIENNE
AND VALENCE, IT IS ALSO FOUND FURTHER SOUTH AND AS FAR
AS THE PROVENCAL COAST OR THE PLAINS OF THE LANGUEDOC.
MARSANNE YIELDS VERY ELEGANT, DRY WHITE WINES.
RARELY VINIFIED ON ITS OWN, THIS IS MY SINGLE-VARIETAL
VERSION OF THIS AROMATIC WHITE WINE, CARACTERIZED
BY ITS ELEGANCE !
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100 % Marsanne
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Marsanne is a relatively late-ripening vine that is hardy and sturdy,

lush and productive. By limiting yields, we are able to obtain high-quality
wines. The vines thrive in poor, stony soil. Our Marsanne is sourced

from three terroirs: the shallow soil on the slopes of the Orb Valley,

poor calcareous clay soils in the Hérault Valley’s mid-slope vineyards

and calcareous clay soils on the Aude River plain.
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PERPIGNAFI ORIGINAL TERROIRS

OF OUR MARSANNE

SELECTION OF 3 TERROIRS WITH POOR, CLAY-LIMESTONE SOIL AND
GOOD EXPOSURE TO THE SUN - PERFECT FOR BALANCE, FRESHNESS
AND ROUNDNESS

VERY RARELY VINIFIED AS A SINGLE VARIETAL
THE LANGUEDOC'S VERSION OF A CLASSIC RHONE VALLEY VARIETAL
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@ VINIFICATION

Alcoholic fermentation is slow, taking place in stainless steel tanks under
monitored temperatures (15 to 20°C). The wine is aged for a few months
in tanks on fine lees. Air contact is avoided and there is no malolactic
fermentation to preserve all of the wine’s freshness.

@( TASTING NOTES

With its pale gold colour, Les Jamelles Marsanne is a very subtle and
nuanced wine. Its fruity flavours of peach and apricot jam are under-
pinned by scents of flowers, both white (daisy, acacia blossom, white nett-
le) and red (rose, peony). A herbal touch of infusion (tea, linden) precedes
afinish that is reminiscent of honey nougat. The palate is relatively rich
and round, with very low acidity.
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Serve chilled (10-12°C).
e To be enjoyed as an aperitif, with seafood, grilled fish, summer fresh
Ll e f gt s salads, or dishes in cream sauce.
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« Lies Jamelles
Marsanne stands
out for its subtlety
and elegance
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