
Ageing potential : 2 to 3 years 
Serve at : 10-12 °C

Hautes Collines white 2020

31 % bourboulenc, 15 % grenache blanc, 30 % clairette, 
18 % roussanne, 6% viognier
AOP Luberon

Food Pairing

Veal sweetbread with crispy breadcrumbs and seasonal vegetables.  
Barley and prawn risotto with a shellfish jus
Veggie idea : zucchinis flowers fritters

Appearence
Its bright, clean and crystal clear appearance boasts golden 
yellow tones with silvery glints

Nose
The first nose instantly reveals notes of juicy white-fleshed fruits, 
such as pear and peach. On the first swill of the glass, delicate 
aromas of acacia honey hit the senses, giving way to a sweet notes 
of praline on the finish, reminiscent of delicate and elegantly aging 
casks.

Palate
The attack is clean and crisp. The wine boasts a bold structure, with 
sophisticated flesh complemented by a pleasant acidity. On the 
mid-palate, the wines becomes fresher and reveals an elegant and 
balanced character. Some floral aromas complete this tasting 
experience, with the wine offering delicate hazelnut notes on the 
finish.

The 2020 vintageTh

An extremeley special vintage, harvested in the midst of the unprecedented Covid crisis. The vintage began for 
the vines during an idyllic spring with a low level of rainfall. This was followed by a hotter summer, wich 
pushed the plants into their entrenchments, but the vineyard nevertheless benefited from beautiful 
temperature variations and cool evenings. Although the harvest was announced 15 days ahead of schedule, 
our vines surprised us by taking the time to fully riped. The harvest beagn at the end of August, The first half 
of the harvest went smoothly. The second half was more complicated due to repeated rainfall, but we choose 
to let the reds continue to mature, which meant we had to be very strict in our selection, this paid off withe 
the production of some very fine reds. 2020 is a fine vintage, boasting a delightful freshness and exceptional 
balance.

Wine-making

Roussane and Clairette machine harvested at night. Bourboulenc and Grenache Blanc manually harvested. Double 
sorting by entire bunch and then by berry after full de-stemming for Bourboulenc and Grenache Blanc. Hand-sorting 
for Roussane and Clairette. Crushing. Juice-draining and pressing. Separated fermentation for each grape variety at 
16°C for 20-25 days. Partial fermentation in casks. Aged on the lees for 4 months in stainless steel tanks and in oak 
casks.

A L C O H O L  A B U S E  I S  A  H E A L T H  H A Z A R D ,  C O N S U M E  S E N S I B L Y .




