FERRATON PERE & FILS

Cdtes du Rhone Samoréns, Blanc, 2025
AOC Coétes du Rhéne, Vallée du Rhone, France

TERROIR
Essentially clay-limestone soil.

WINEMAKING
After pressing, the must is cold-settled for 48 hours.
Fermentation temperatures are controlled.

AGEING
Maturing in vats without malol actic fermentation.
Early bottling at the end of winter.

VARIETALS
: Grenache blanc 60%, Roussanne 30%, Viognier
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Ferraton Pereet Fils
13 rue de la Sizeranne, 26600 TAIN L'HERMITAGE - France
Tel. 04 75 08 59 51 - ferraton@ferraton.fr

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY .

14 % VOL.
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