CHATEAU DE VALCOMBE

Costieres de Nimes White 2020

The Rhéne river rolled its pebbles all the way South to this exceptional Costieres estate
close to the Mediterranean Sea. Hidden between Provence and Languedoc, our vines
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benefit from the warmth captured by the stones in the sunny hours while the cool
Mediterranean breezes help regulate the summer heat.

Basile Ricome
Costieres de Nimes
Rhone Valley

70% Roussanne — 30% Marsanne

13-49 feet (4-15 meters) deep of Rhone pebbles and
a very thin layer of deep limestone. Vines age an
average of 14 years and there are 7.5 acres (3 ha) of
Roussanne and 5 acres (2 ha) of Marsanne.

Right after picking, bunches are pressed directly
under CO2 cover. Juice is decanted for 30 hours at
about 10°c (50°f), then slowly fermented in tank at
12°c to 14°c (53-57°f.)

Eye: Light gold color.

Nose: Fresh and sweet lemon.

Palate: Ample wine, well balanced, with intense
citrus and pear aromas, complemented by a touch of
grapefruit and salinity.

Elegant and fresh finish.

Perfect with asparagus soup, salmon carpaccio,
scallops, veal ribs, Cantal cheeses.

Alcohol: 13%, Total Acidity: .43 g/I, PH: 3.38,
Residual Sugar: 0.43g/I

Imported & distributed by COQ% %C



