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Muscat de Beaumes de Venise Blanc 2023

AOC Muscat de Beaumes-de-Venise, Vallée du Rhone, France

Muscat de Beaumes-de-Venise is a sweet wine with a lovely freshness and captivating

aromas of rose and apricot.

THE VINTAGE
A year of extremes with abrupt climate variations, as we have seen frequently recently.

A very dry winter with only 2 weeks of cold at the end of January, the vines began to bud
around March 10. The dry weather persisted until May 12, date when a sudden change in
climate with first rain of a long series, who continued until the end of June. This moisture
during the most sensitive period for the vines put our teams in the vineyards to the test,
requiring a lot of work and attention!

This spring water has been beneficial for the growth and ripening of the grapes during a hot
summer, particularly in August and September. The harvest were important after 2 years of
small yields. Harvesting began on August 31 for the whites and mid-September for the reds.
The harvest tooks place in ideal conditions and promises wines of beautiful maturity and great
potential!

LOCATION
Spreads out over the south-east side of the Dentelles de Montmirail hills, in Beaumes de Venise
in the southern part of the Rhone valley.

TERROIR
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The viticulture is essentially done by hand. Five people work full-time in the vineyards. They
are supplemented by seasonal employees who work during bunch thinning and the harvest in
order to bring out the very best in our vines. Working by hand and the attention each vine gets
are fundamental. Pruning, de-budding, trellising, leaf removal and picking are thus carried out

by hand with the utmost care.

We prepare the soil by using good old-fashioned ploughing. Organic compost is made from
grape marc (the discarded stalks and skins).

We use and abide by countrywide standards for ‘sustainable agriculture’.

As a way of protecting the plants, we only use phytosanitary products when necessary and
within strict guidelines by staggering the treatments appropriately, to minimise the amount of
chemicals used. We prefer to use as much as possible manual and organic techniques . Leaving
natural grass cover, removing buds and leaves from the vines, preserving biodiversity around
the vineyard: olive, almond and cypress trees, wild rosemary and capers.
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Muscat de Beaumes de Venise Blanc 2023

WINEMAKING
In the spirit of respecting traditional techniques and the best elements of modern technology, cellar manager Andrew Hall and
his winemaker son Romain Hall take family traditions very seriously.

When making our wines, the Muscat de Beaumes de Venise plays a central role and requires great care. After picking the
grapes by hand, we press them straightaway to ferment the juice without skins. We don’t add any yeasts and keep the alcoholic
fermentation in check by

temperature control. Vin Doux Naturel winemaking involves stopping fermentation to preserve the grapes’ natural sweetness.
During vinification, we watch the vats day and night and add the fortifying spirit just at the right moment. At this stage, the
wine’s final balance is at stake. The wine is then aged in stainless steel tanks for 6 months before bottling.

VARIETALS TECHNICAL DATA
Muscat a petits grains blancs 75%, Muscat a petits grains Production volume: 500 hL
noirs 25% Yield: 30 hl/ha hL/ha

Age of vines: 50 ans years old
15 % % VOL. Residual Sugar: 110 g/1 g/1
SERVING

Serve at 8 ° C / Aging qualities: The Muscat becomes mellow well rounded with a copper pink robe. Its bouquet is refined with
a perfect balance.

AGEING POTENTIAL
Over 15 years

TASTING

Visual aspect : clear gold colour, slightly tilered.

Nose : fruity and delectable. Opening up on notes of apricot and very ripe pear. Floral notes.
Palate: fat an broad, highly enjoyable. We find aromas of the nose. Magnificent finish.

FOOD PAIRINGS

Chilled as an aperitif, the Muscat is a versatile companion to many

dishes. Most expressive with foie gras and roquefort, it retains all its character served with a fruit tart, puff paestry and
chocolate deserts.

Type of bottle Volume (ml) item code Bottle barcode Case barcode
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