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PLEASE DRINK RESPONSIBLY.

COLLECTION

GRAND 
DEFFAND

WHITE 

2021 VINTAGE 
AOP LUBERON

8 % GRENACHE BLANC

92 % ROUSSANNE

SERVING TEMPERATURE 10-12°C

LIMITED QUANTITY 3 500 BOTTLES

CELLARING 6-10 YEARS

Appearance 
The wine’s color is a bright crystal 
clear yellow-pale gold with a silvery 
sheen.

Nose
An initial elegant and delicate 
olfactory sensation immediately 
evokes sweet woody notes, praline, 
and hazelnut, as the nose becomes 
more complex with aeration. 
Delicious aromas of ripe yellow fruit 
emerge, like greengage and Mirabelle 
plums, as well as some floral notes. 
The final scents are reminiscent of 
dried fruit, turmeric, and a subtle note 
of curry.

Palate 
Excellent structure with a 
predominating sense of balance, 
becoming rounder, more generous, 
and gourmand as the tasting 
progresses. It is long on the palate 
with fresh and pleasant mineral 
tension, expressing retro nasal aromas 
of dried and ripe fruit notes. The finish 
is delicately saline and elegant.

Food and Wine Pairing 
Perch with beurre blanc sauce.
Poularde Chicken Supreme with 
porcini mushrooms. Tomme au foin 
sheep’s milk cheese.

THE 2020 VINTAGE
After a dry and particularly mild winter, the bud break of the vines was very early, and the vines suffered the 
early April f rost. The month of May was gloomy, with rain and below-normal seasonal temperatures that 
delayed the vine’s growth cycle. The weather improved in June, and although it didn’t rain, the summer 
offered a good range of day and night temperatures, allowing the beautiful aromatic quality of the grapes 
to develop. At the end of August, some grape varieties, including the syrah, started to show signs of water 
stress, causing major yield loss, despite the high quality. The harvest began ten days later than a so-called 
«normal» year. Then frequent rainfall set in, forcing us to carry out a rather drastic crop sorting in our 
constant search for excellence, obviously resulting in a signif icant loss of yield. In the end, the quality is 
there; the wines turned out to be very high in aromatic quality and well-balanced.

WINE MAKING
Manual micro-parcel harvesting in 25 kg crates. Double sorting, f irst of bunches upon arrival, then berries 
after total destemming. Crushing then draining the juices and pressing on a gentle program. Fermentation 
of the Roussannes in oak barrels f rom the best French forests. Aged for 7 months on f ine lees in casks and 
oak barrels.


