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DOMAINE de

TREVALION

FAMILLE DURRBACH

DOMAINE de Egﬁiﬁi S<’:1e Trevallon Blanc 2012

TRE\/ALL. . Traditional vinification in Burgundy barrels, 50% new
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I \ £ Limestone and clay soil, very stony: Hauterivian et Barremian, second stage of the
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VARIETALS

Marsanne 50%, Roussanne 24%, Grenache blanc 10%, Chardonnay 8%, Clairette 8%

SERVING
Decant half an hour before serving at 13°C.

TASTING
Marriage of power and freshness:Verbena and honey.

Domaine de Trévallon )
Avenue Notre Dame du Chateau, 13103 Saint-Etienne-du-Gres

Tel. 04.90.49.06.00 - info@domainedetrevallon.com :
www.domainedetrevallon.com/ £ E "

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