
VIOGNIER - INDICATION GEOGRAPHIQUE PROTEGEE ARDECHE

WINEMAKING :
Harvested on September 13, 2023, the grapes are transported to the
cellar where they go through a first phase of selection with destemming
and qualitative sorting. The bunches are then delicately transported to
the press. The pressing is carefully monitored to separate the free
run juices as well as the first pressing juices from the end of the presses.
These juices flow naturally by gravity into the vats. A cooling phase
follows allowing the separation of the juice from the lees.
The alcoholic fermentation takes place in a French oak barrel of
30 hl. Once fermentation is complete, the wine is aged in contact with 
fermentation lees, to give structure and velvety texture.

TERROIR :
This cuvée is 100% Viognier, from old vines planted on the most 
beautiful plots.  Overlooking the estates, the vines grow on calcareous, 
deep and stony soils. 

The vineyard management :
• 1 row out of 3 is naturally grassed by different species such as oats, 
beans and rye to provide nutrients necessary for the vine
• 2 rows out of 3 are worked to aerate the soil and avoid excessive plant 
competition.
We also practice cord pruning, then stripping when grapes grow so 
that the bunches of grapes take advantage of the light and beneficiate 
perfectly from the sun.
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TDomaine Terra Noé is the symbol of Ardèche Biodiversity.
In an ocean of vines, in the heart of a wild and preserved nature, the Estate 
stands
proudly as our  flagship, showcasing a vineyard of exception and the know-how 
of the Vignerons Ardéchois.

Resulting from an unique solidarity approach in Ardèche, this estate already 
belongs to 800 members who are collective owners. The reception hall of The 
Estate offers an exceptional setting for the organization of events, parties, 
seminars, in the middle of the nature.

TASTING : 
This cuvée offers a beautiful light gold color with delicate silver reflections, 
aromas of lime blossom and orange blossom underlined by notes of fresh 
apricot.
To the palate, roundness and freshness with a nice volume and a long 
lasting finish.


