
VARIETY VINE SOIL FERMENTATION AGING

Clairette, 
Roussanne, 

Bourboulenc, 
Grenache, Viognier.

Old gobelets 
mounted on stakes. 
Organic vineyard, 
hand-harvested. 

Organic growing

Limestone gravel 
on garrigue 

plateau. 

100% in demi-muids 
aged more than 4 

wines. No-sul-
fites-added reductive 

fermentation with 
malolactic

fermentation.

12 months in 
demi-muids + 6 
months in the 

bottle.

VACQUEYRAS
APPELLATION D’ORIGINE PROTÉGÉE White

750ML

89-91 �02�
“Pretty pineapple, toasted spice, 

brioche, and a kiss of minerality all 
emerge from the 2020 Vacqueyras 

Grandes Serres Blanc, a 
medium-bodied, balanced white 
that has outstanding potential.”

90 �02�
“White peach, crushed citrus, and some floral notes all emerge 

from the 2021 Vacqueyras Blanc, a medium-bodied, fresh, 
focused, nicely balanced white that's drinking nicely today. 

Based on a blend of 50% Grenache Blanc, 30% Clairette, and the 
rest Roussanne, it has both richness and freshness and is a 
versatile white to enjoy over the coming 2-4 years or so.”



A WORD FROM THE WINEMAKER

ROMAIN LEROY

Vacqueyras is known for its radiant and powerful reds, but 
its whites are from another world altogether.

 
Their elegance and freshness take pride of place over 
opulence. Our Vacqueyras is the perfect addition to this 

legacy. The nose is incredibly complex, without being
exuberant.

The idea here is to reveal the quintessence of garrigue 
limestone with a chiseled, precise, vibrant wine all about 

finesse. For me, it’s the most masterful vintage in the range. 
Pared-back, very sharp aromas and a perfect balance, with a 

salient mineral structure. 

Drink young, but can be held anywhere from one to several 
decades.
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